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TOUR WITH TEXACO! 
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AVISH NATURE packed this 

western land with beauty spots 

... forested mountains . . . rushing 

streams and dusky canyons... flower- 

ing plains, picturesque seashore and 

desert oases. Men laced this play- 

ground empire with roads like great, 

smooth ribbons. There’s romance, and 

youth and joy around the bend of the 
open road. 

Hundreds of users declare TEXACO 
FIRE-CHIEF Gasoline performance 
makes motoring definitely more en- 
joyable. Quick starts, abundant power, 
and economical mileage are built into 
FIRE-CHIEF at the refinery, by fol- 
lowing —and exceeding— highest U.S. 
Government specifications for “emer- 
gency” motor fuel. Addition of tetra- 
ethyl lead rounds out this famous 
gasoline used by more tourists than 
any other kind. 

FIRE-CHIEF is available wherever 
you go, in all our 48 states—and in 
106 foreign countries. Drive into your 
nearest TEXACO station today, and 
learn why the wisest motorists tour 


with Texaco! 


THE TEXAS COMPANY 
A CALIFORNIA CORPORATION 


HEAR ED WYNN - EVERY TUESDAY WIGHT 
6:30 PACIFIC TIME + NBC + COAST-TO-COAST 


TEXACO FIRE-CHIEF 


WITH TETRAETHYL LEAD * MORE POWERFUL THAN EVER 





. BUILT BY 
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THe safe and economical operation 
of your automobile, truck or bus depends 
upon the safety built into your tires, 
and brakes and the efficiency and 
dependability built into your battery 
and spark plugs. 
























These products are made in the efficient 
Firestone Factories from highest 
quality materials by special Firestone 

manufacturing processes. 


The Firestone Service 
Dealer or Service Store 
in your community will 
inspect your tires and 
test your battery, spark 
plugs and brakes 
without charge. Call on 
him today and get 
these services and 
better values. 






































FIRESTONE’S entry into the manufacture of 
Batteries three years ago meant a forward i f-Te) 
in the development of more efficient batteries. 
Firestone chemists and engineers have developed 
new processes of battery manufacture and 
construction. Firestone Extra Power Batteries give 
the motorists more power, quicker starting and 
longer life. 


In the manufacture of Spark Plugs, Firestone 
Steel Plant Metallurgists developed and 
perfected electrodes of very fine texture that give quicker ignition, hotter 
spark, yet longer life. 


Firestone makes its own brake lining under a special manufacturing process 
‘‘Aquapruf,"’ developed by Firestone chemists and engineers. By this process 
every asbestos fiber is saturated and coated with a liquid chemical which makes 
it waterproof and provides positive braking control without chatter or squeal. 


©1934, F.T. &R. Co 


| Listen to Lawrence Tibbett or Richard Crooks and J 
’ Harvey Firestone, Jr., every Monday night— N.B.C. Network 7 


The ‘DaTE-LINE tells you 





“WE ARE ADRIFT” — FLASHLIGHT SIGNALS READ. PETS ARE A SERIOUS 
Standing up in the rocking, disabled dory,in which he and John Boyle* MENACE—vwhen they take to 
had drifted 100 miles in a gale-lashed sea, George Bell* sent those sleeping on unlighted cellar stairs 
signalsinto the night from a large size hand-flashlight. And those «ein any unlighted spot for that 
signals, seen on a trawler. ..saved these two fishermen. _ matter. Play safe; send the brilliant 





*Not their real names, of course, although they were given in beam of your flashlight ahead of you. 


"h; ’s th ate-line! You’ 
the coast-to-coast newspaper report. There's the date-line! You'll 


find iton all Lveready Flash- 
light Batteries,...a guarantee 
that THEY'RE FRES.I. 


eas) EXTRA 
=z===|| LONG LIFE 


BATTERY 


You rFitu up your flashlight with Eveready Batteries. You snap the switch... 
and swift sure light stabs the darkness every time. Of course there are reasons... 





although you may never have known them. : 5 ‘ 

Right near the top of the list of reasons is freshness. Brimful of long-life, each Thousands of radios in unwired homes are powered by 
N Veres = re om scirauebe maken tan a ape (Re eee oe a ee i Eveready Air-Cell “A” Batteries and Layerbilt “B” Bat- 
Eve re ady you buy is fresh bec ause your deal r sells Eveready Batteries so fast sesitn, Mvenihec Weasel ame dag: cinco athe tien 
they’ve no chance to lose their power . . . to die on his shelves. and in industry. 


And besides freshness there are many more reasons . . . indeed, that com- 
pact Eveready you’ve bought for only a dime is the tangible result of 40 
years of battery making. 40 years of designing, checking, refining and im- 
proving. Perfecting the balanced mix of the six active chemicals that 
produce the light you want. Working out such things as the “‘power- 
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safe 









stabilizer” which holds these powerful light-making elements on tip- ¥ 
toe... ready to light. Designing the metal top, which prevents power 
from leaking away when the batteries aren’t in use. All these things are pro 
back of the “‘date-line” with its guarantee that the Eveready Batteries “sre stet 
you buy for your flashlight are fresh. a qui 
Bringing Evereadys to such a peak of perfection costs money. %e a | cau 
But in the end it pays... pays us, and you, too. For it’s your insur- eel 
ance that whenever you buy an Eveready Battery . . . for a flash- are | 
light, a radio, a bell, a buzzer, or motor ignition . . . you’re sure of ame 
getting packaged electricity at its best. National Carbon Company, VE R EADY ] 
Inc. General Offices: New York, N. Y. Unit of Union Carbide car 





; and Carbon Corporation. 





BATTERIES : 


packaged cleclricily al tls bet 
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“Tm taking No Chances 


with } Kids!” 








Remember—Plymouth is the Only Low-priced Car that has 
both a Safety-Steel Body and Hydraulic Brakes 


“’Mm NOT taking any chances with my 
I youngsters. I want to be sure they’re 
safe. And they are in this Plymouth. 


“They’ve got a Safety-Steel body to 
protect them! It’s steel reinforced with 
steel. And hydraulic brakes stop a car 
quicker—you don’t skid sideways—be- 
cause they take hold on all four wheels. 


“My family’s safe-proofed, Mister— 
and that’s what counts with me!” 


Isn’t that the way you feel about the 
car your family rides in? Certainly you 
do. Then check up on the only low-priced 
car that gives you both of the greatest 


NEW PLYMOUTH SIX°495 


1934 


safety features any automobile can have. 


Of course, you want more than just a 
safe car. You want pleasure and comfort 
when you take your family riding. 

Plymouth gives you an extra measure 


Il’S THE 
BEST ENGINEERED 


LOW-PRICED CAR! 





of comfort. No more jouncing or bounc- 
ing—individual wheel springing seems 
to smooth out every bump in the road. 
And patented Floating Power engine 
mountings end engine vibration. In 
Plymouth, you can really relax. 

No wonder everybody’s talking about 
Plymouth’s better engineering. It’s the 
only low-priced car that gives you all 
four major automotive improvements. 
Go see Plymouth. Ride in it. There’s no 
obligation to buy. 


LOOK AT THESE PRICES! Plymouth Six 
Models $495 and up. De Luxe Models, $575 
and up. All prices f. o. b. factory, Detroit. 


AND UP 
F. O. B. 
FACTORY 
DETROIT 





Sunset 


Gold 


One of the fascinations 
of living in the West is the fact that 
here, past and present are so closely 
linked. History has not faded out of 
the picture, to be found only in dull and 
dusty books. Remnants of old ways of 
life are thick about us—Missions, ranch 
buildings, fortresses, lumber camps of 
the Northwest, ghost towns of the 
Mother Lode. Old roads still wind 
through mountain canyons while air- 
planes look dizzily down upon them from 
the clouds. Old fireplaces ‘“‘brought 
‘round the Horn”’ still lend romance to 
ancient ranch houses. Old sailing ships 
rock with the tide in bays and estuaries 
along the Coast. 

Old and new, new and old. Have we 
of today made any real progress in liv- 
ing, we sometimes ask ourselves as we 
stand among the crumbling stage set- 
tings of a way of life that is gone. The 
complacent modernist, certain that 
everything “up-to-date” is indubitably 
better than anything “old-fashioned,” 
would not ask such a question, even 
rhetorically. The pessimist is so thor- 
oughly convinced that the country is 
on the down-grade that he probably 
would not admit even the possibility of 
progress. What, we ponder, is the real 
truth of the matter? 

Probably, as is generally the case, the 
real truth lies somewhere between those 
two extremes in point of view. 

What do we mean by progress, any- 
way? To most persons it would seem 
that progress, of a race or of an indi- 


vidual,implies constant mountain climb- 
ing. I am inclined to think it is not so 
much a matter of going up as it is of 
going on. 

I see the progress of the human race 
somewhat as a river, following a devious 
course. It meetsfrequent obstacles, some 
of which it vanquishes as a river van- 
quishes a sandy bank, some of which it 
simply goes around, as the stream feels 
its way around a ledge of rock. Some- 
times it flows slowly and peacefully 
through beautiful green fields, some- 
times it dashes wildly through a rocky 
gorge or over a waterfall. But what- 
ever its tempo or its accomplishments, 
progress, like the river, is swallowed up 
eventually in the ocean of time. 

This is not by any means a pessimistic 
view of life, either of the individual or of 
the race. Rather, it is an encourage- 
ment and a warning not to take one’s 
own personal affairs too seriously, nor 
yet to consider one’s own influence too 
lightly. From the standpoint of history 
years hence, each of us as an individual 
is merely a tiny drop of water in the 
river of life—but all those drops of 
water, flowing together, make up the 
force that may wash away a mountain 
or create a Grand Canyon. 





PHOTOGRAPH BY HORACE BRISTOL 


Think of the thousands of men and 
women who contributed to the building 
of the West as we know it now. Of all 
the padres and their helpers who pains- 
takingly built the Missions, how many 
names are commonly known today? 
Yet the work of these unknown ones 
was not in vain, for they left us a heritage 
of architectural beauty, and more, a 
heritage of faith. They were convinced 
of the worthwhileness of life, and they 
builded securely for the future. 

Let’s be careful never to display 
narrowness or ignorance by making fun 
of ways that are out of date—for 
remember, our own present is founded 
squarely upon that old-fashioned past. 
And let’s not be pessimistic about the 
future. There have been viewers-with- 
alarm in every age, decrying the mis- 
takes that are being made by others— 
without, of course, suggesting any alter- 
native course of action that would be 
better. Let’s go ahead serenely as our 
predecessors have gone since the begin- 
ning of the race, slowly yet surely forg- 
ing forward, building as we go, not 
shortlived monuments to our own 
egotism, but guideposts to more abun- 
dant living for the generations that are 
to follow. That is real progress.—G. A.C. 
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EIGHTY CARLOADS 
OF SPRING WEATHER! 
<< 


Ir you cross the continent on Southern 
Pacific this summer, spring weather will 
ride with you. Club cars, lounge cars, room 
cars, dining cars and observation cars will be 
air-conditioned on our four finest transcon- 
tinental trains—Overland Limited, Sunset 
Limited, Cascade and Golden State Limited 
(see map). Eighty cars are included in this 
big step toward the air-conditioning of all 
equipment. 

Air-conditioned cars manufacture their 
own climate. Outside air is drawn in thru 
filters and its temperature and humidity are 
adjusted to just the right degree for great- 
est comfort. Heat, cold, dust and noise are 
excluded. 

There will be no charge for air-condi- 
tioned accommodations except the usual 
rail and Pullman fares. There is no extra 
fare on any Southern Pacific train. 


Summer fares EAST 


Summer fares East, lower than last year, will 
be in effect from May 15th to October 31st, 
with return limit of November 15th. For 
example, $86 roundtrip from most Califor- 
nia points to Chicago, good in Standard 
Pullmans; $68.80 roundtrip good in Tourist 
Pullmans; $57.35 good in coaches and re- 
clining chair cars. 

A Standard Pullman lower berth from 
California to Chicago costs only $15.75, 
compared with $23.63 last year. A Tourist 
lower berth costs only $8.50 ($12.75 last 
year). Complete meals on Southern Pacific 
dining cars cost as little as 80¢, and the 
food is good. 


WORLD'S FAIR repeats 


Chicago’s great Century of Progress Expo- 
sition will open again this summer, from 
June 1 to November 1. Many of last year’s 
most popular attractions will be repeated 
and there will be many new exhibitors and 
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amusement concessions. Southern Pacific 
will again act as headquarters for World’s 
Fair information. If you wish any help in 
planning your trip,see your Southern Pacific 
agent or mail the coupon below. 


When is a 
ROUNDTRIP ROUND? 











Mail this Coupon 





If you will glance at this map, you will see 
that our four leading trains approach the 
East thru four entirely different parts of 
the United States. By going East on one of 
these trains and returning on another you 
can make a roundtrip that is really round. 
From most Pacific Coast cities, you pay no 
extra rail fare for this. 

For example, suppose you are going from 
San Francisco to New York. You can go 
on our Sunset Limited thru Southern Ari- 
zona, the Old South and New Orleans. 
Continue to New York by rail, or sail from 
New Orleans to New York on our modern 
steamer “Dixie” (meals and berth aboard 
ship included in rail fare). On your return 
trip, stopover in Chicago for the World's 
Fair. Then take a northern line to the Pacific 
Northwest and come south on our Cascade 
past beautiful Mt. Shasta. This way you com- 
pletely circle the United States. Yet you pay 
not 1¢ more rail fare than you would for an 
ordinary roundtrip ticket. 





F. S. MCGINNIS, 65 Market St., San Francisco, Calif. 
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DAY DREAM 


cA tang of tar and the smell of salt 

And the little waves lap her side. 

And the lad who dreams on the stringpiece 
beams 


Feels the age-old tug of the tide. 


sy EDITH BRISTOL 


She came from the north. She must go 
to the north. 

And oh! but the world ts wide! 

And the call of the sea whispers “Come 
with me— 

Come follow the trail of the tide.” 





HORACE BRISTOL 


For wherever men sail on the Seven Seas, 

There’s a small boy dreaming beside 

The end of some pier of that beckoning 
year 

When he'll sail on the turn of the tide. 
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Vacation Cruises 


by 
LENORE KAY 


Ever since the hardy 
pioneers first subdued the West, and 
their wives civilized it, we have wept 
like Alexander the Great, because we’ve 
come to the end of the trail. But way- 
ward feet cannot behave, and it’s still 
“Westward, Ho!”—this time in ships 
from these Sunset ports, on to lands 
strange and exotic, to ways old as oldest 
yesterdays, as new as the day after 
tomorrow. So quick, let’s go, before we 
get caught in the wheels of tomorrow 
and tomorrow and become the kind of 
person who forgets even how to dream. 

Even two weeks at your disposal will 
give you the gayety and leisure of an 
ocean voyage to Hawaii, or the chance 
to see a bit of Alaska. With three weeks 
to play in, the sea lanes lead to Panama, 
Mexico and Tahiti. But with four to 
six or seven weeks from any Sunset port, 
the world is practically yours—at least 
if you feel that way. 


ALASKA, OUR LAST FRONTIER 


Alaska has a tremendous appeal to 
the adventurous spirit. It was the link 
in prehistoric times for the migration 
from Asia to the North American Conti- 
nent. Here the first place of worship on 
the Pacific Coast was built. In fact it 
was Alaskan foundries that supplied 
bells for the California missions. And 
it was the setting for the epic gold rush. 
Yet Alaska remains practically an unex- 
plored land. An eleven-day cruise takes 
you up through the inside passage be- 
tween the mainland of Canada and a 
myriad of scenic islands, past the Taku 
Glacier which literally spills fantastic 
icebergs into the sea with a roar of thun- 
der; on to Skagway of gold rush fame, 
and romantic Sitka, the old capital of 
Alaska when it was ruled by the czars. 

Other tours, of three to five weeks, 
include McKinley National Park, which 
preserves the most primitive forest in 
this nation, a truly virgin wilderness; a 
riverboat trip up the Yukon, into the 
Arctic Circle, the land of the midnight 
sun and the Aurora Borealis. 


TO THE ORIENT 


If we on this West Coast complain 
of the distance we must travel before 
even starting for Europe, we do have 
the Orient practically at our doorstep. 
(Do you know you can make the round 
trip nicely in four to seven weeks?) 

Japan is two countries, really—the old 
Japan of gigantic Buddhas and ancient 
temples, geisha girls in giddy kimonos, 
community bathing, jinrikishas and 
humpback bridges; and the new Japan 
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that is vying with the world for power, 
modern to the last clang of street cars 
and stenographers in dress and make-up 
as smart as their prototypes in New 
York or San Francisco, with its shops 
on the Ginza where the Japanese ¢/e- 
gante buys clothes as chic as anything 
Paris has to offer. 

Then there is China, land of silks, 
fans, jade, carved ivory; Shanghai, where 
the Willow Pattern comes from; the 
Ancient Walled City; Canton, with its 
narrow streets first laid four thousand 
years ago—tales from Marco Polo come 
to life. 

Hawaii is known as a heaven, where 
one finds whatever one comes a-seeking 
—beauty, sport, adventure, romance 
and the world well lost; or jasmine 
scented days of perfect rest. No weather 
at all, only perfect climate that seems 
to hang motionless like a picture, never 
changing. And the time spent on the 
boat is one grand spree of sunshine, 
sport and dancing. 

They do say, they do, that if you’ve 
a weakness for going native, stay away 
from Tahiti. The charm of life on this 
jewel of the Pacific lures one to the life 
of a lily of the fields, South Seas fashion. 
At any rate, three weeks will give you a 
taste of it, and memories, memories, 
memories. 

Or would you wander where “the 
Southern Cross rides high,” as Kipling 
wrote? An investment in adventure 
that yields a rich harvest of impressions 
new and strange is a 34-day cruise to 
Jamaica, most lush and lovely of the 
islands that dot the sparkling blue wa- 
ters of the Caribbean. You sail to Bal- 
boa, cross the Isthmus by train to allur- 
ing Cristobal, and from here by boat 
again to Jamaica, alive with screaming 
parrots, giant pelicans and tumbling 
rivers, fragrant with jasmine and spices. 


“ec 


PANAMA AND HAVANA 


Imagine a medley of races, Oriental, 
Spanish, Indian, Negro, with enough of 
the United States navy to complete the 
symphony. Visualize this curious com- 
mingling of people in narrow, winding 
streets shadowed by tiers of balconies, 
upon which the natives carry on the 
business of living for all the world to 
see—that’s Panama City, so persistently 
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from Sunset Ports 


sacked of gold and jewels by the buc- 
caneers of the Caribbean centuries ago. 
Of course you'll dance here at Kelly’s, 
and at the Miramar you’ll buy a Panama 
hat so fine it can be drawn through the 
circle of a ring; you'll spend all your 
spare money and more for French per- 
fumes .. . and go away vowing to high 
heaven you'll return as soon as ever you 
can. 

Havana will be your next port of call 
before reaching New York; and, unless 
you’ve been there, never argue with 
those who rave over the climate, the 
food, the racing, the luxury, the revolu- 
tions, even; the Spanish atmosphere, the 
cosmopolitan atmosphere. So many 
ways to play—golf, bathing, tennis, jaz 
alai, the rhumba in undiluted versions, 
open air cafes as in Paris... and I won’t 
even mention Sloppy Joe’s. One should 
go to Havana before New York takes it 
over entirely. It has become the New 
Yorkers’ favorite playground. 

Altogether the trip from our West 
Coast through the Panama Canal to 
New York offers the greatest variety of 
climate and scenery imaginable on any 
onetrip. There are fast ships (New York 
in little more than two weeks) and 
slower ships (New York about three 
weeks) whose ports of call vary. 


MEXICO, LAND OF ENCHANTMENT 


Mexico, the stranger a few days to 
the south, of which we hear so much 
and know so little, is truly a land of 
enchantment. Mexico has pyramids 
that were built when our own ancestors 
were still living in caves wearing skins 
for clothes and wielding stone axes. 
There are churches in lovely settings 
with interiors in gorgeous gleaming gold, 
there are palaces and pueblos, there are 
prehistoric monuments and museums, 
and little houses with red curtains trim- 
med with gaudy gold fringe. 

There are the “floating gardens” of 
Xochimilco, meaning “flower bed”’— 
anyhow, it’s an explosion of color spread 
over some seven miles of canals and 
flower-covered islands. All these you 
will enjoy, and, besides, Mexicans at the 
slightest pretext declare a three day 
fiesta, some one of which you are bound 
to run into. You'll find it hard to resist 
buying Mexican glassware, pottery, 
rugs, and curious jewelry, and of course 
a sombrero and beautifully sewn leather 
sandals—they’ll impress the stay-at- 
homes. 


VERSATILE AUSTRALIA 


Whether it’s an island trying to be a 
continent, or whether it is a continent 
not too proud to call itself an island, 
Australia, youngest of civilized coun- 
tries, and almost as large in area as the 











Representative of Alaska is the scene above— 
Mendenhall Glacier reflected in Auk Lake 








United States, has two cities each over 
a million in population. It is a country 
where opportunity still knocks not only 
once but every day. Such contrasts! 
Stately avenues and primitive tropical 
forests, fern trees and jungle orchids, 
wild buffalo still roaming vast prairies, 
skis and toboggan races down snowy 
mountain slopes, whizz-splash surf board 
riding on tropical beaches. And, wonder 
of all wonders, the platypus! Half bird, 
half beast, it lays eggs and suckles its 
young, and to add to the confusion it 
wears a fur coat. 

There’s a fascinating seven-weeks’ 
cruise to Sydney, Australia, which in- 
cludes Honolulu, Samoa, the Fiji Islands 
and New Zealand. 

They seem like a couple of chips 
broken off Australia, those islands 
marked New Zealand on the map of the 
South Pacific; but did you know that 
they have their own Alps, with glaciers 
forging into semi-tropical forests, smok- 
ing volcanoes, steaming geysers, and 
the famous Waitomo Caves, with the 
grotto lit up by a million million glow 
worms? 

Then there is Trinidad, a tiny island 
in the West Indies, just about six or 
seven weeks’ round trip from here—an 
island on which can be found all the 
gorgeous tropical growth of South 





Beyond our western horizon lie the countries we 
call the Orient—lands of wonder and delight 


America, to say nothing of a conglom- 
eration of races and colors. There’s 
Coolie Town, a bit of India with a 
Mohammedan Mosque and a Hindu 
Temple; and there are the Botanic 
Gardens of rare and exquisite beauty. 
Yes, by all means let us go somewhere 
in quest of fun and health, romance and 
adventure. Let us take our old dreams 
to new places, and come back with new 
selves, new dreams and new enthusiasm. 


Hawaii and the South Seas make poets of all 
who visit them. Come, write your vacation lyric 
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When you experience the gay leisureli- 
ness of life on board ship, you under- 
stand why so many people go on long 
voyages to far away places even if their 
time allows little opportunity for ex- 
ploration; why, indeed, doctors so readi- 
ly prescribe a sea voyage to those who 
need to have their physical and spiritual 
batteries recharged. 

Active diversion or beautifully quies- 
cent rest, either or both you can have. 
It’s up to you. The sea thrills, fascinates. 
As flashes of sapphire blue glimpsed be- 
tween “horse races,” shuffleboard or 
deck tennis . . . as a sheet of turquoise 
blue stretching endlessly away before 
you during a late breakfast on deck . . . 
or as gleams of black silver which shine 
out to you in the moonlight between 
dances on deck, the sea soothes and 
hypnotizes, and forces the mind to shed 
all mental burrs. 

Steamship companies certainly pam- 
per the wanderlust. Never in the history 
of travel have beds been so comfortable, 
nor food so excellent, nor facilities for 
fun so generous, with swimming pools, 
sun decks, gymnasiums, beauty parlors, 
shopping facilities even, and medical and 
hospital service; and in addition to 
sports, there are moving pictures, con- 
certs, dancing, and all sorts of planned 
entertainment—never a dull moment. 


A glimpse of what Tahiti offers you in the way 
of scenery. Papetoai Bay, Moorea, ts the place 
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Burros as beasts of burden are far from obsolete 
in Taxco, Guerrero, quaint city of Old Mexico 


It took 38 horses and 10 mules, it used 
to be said, to get a gentleman from 
Valencia to Madrid. Today a gentleman 
or a lady can travel round the world in 
two suit cases. But travel though we do 
“for to see and to admire” we want also 
to be admired, and correct travel clothes 
need not be a synonym for that “‘flat- 
heeled” look, the drab beige coat, for 
example, and drabber beige hat, “‘so 
practical, you know.” (Cont’d on page 32 


Here is the magnificent harbor of Sydney, 
Australia, as seen from a city roof garden 


























If you are planning to build 


a Beach House 


> 
WE all have felt 


the urge, the lure of the’sea, its changing 
beauty, its constant moaning and pound- 
ing, which, at first, disturbing, seems 
gradually to change into a soothing 
rhythm. We all have felt our appetites 
increase, our vitality return under the 
restful rays of the sun and the salty tang 
of the air. 

While few of us may live permanently 
at the beach, perhaps some of us may be 
fortunate enough to live there a few 
months each year, certainly weekends. 
We picture a little house, charming and 
seaworthy, sheltered in a curving cove, 
perhaps on a grassy bank or fronting a 
frothy surf. At any rate, our vision pic- 
tures our little house, so unusual and 
fine that it stands apart from its neigh- 
bors, to make us proud and contented. 

The majority of beach lots. face the 
ocean, at least the most desirable ones 
do. Consequently, the house should be 
so planned and so placed as to command 
the very most of the ocean view and 
salty breeze, and at the same time have 
a sheltered patio. Rooms need not be 
large but as many as possible should 
front the ocean, certainly the most used 
ones. It is essential that the rooms 
should be cross-ventilated by large 
windows. 

A front terrace, overlooking the ocean, 
is absolutely vital, as well as a rear din- 
ing terrace which should overlook a 
sheltered patio, part of which should be 
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covered with sand. In conjunction with 
this feature, a fireplace should be added 
along with a barbecue grill, which may 
be used also as an incinerator. This 
patio, entirely enclosed, will serve as a 
nucleus for outdoor life at the beach. 
Here, night or day, one may eat, play 
games, or rest with all the comfort and 
privacy of indoors. The children, too, 
will find this an ideal spot for their play. 

The problem of taking care of addi- 
tional guests—unexpected or not—is 
solved by the inclusion of a closet with 
folding beds on rollers, ready for use. 
One or more of these is always invalu- 
able. 

One of the biggest problems that con- 
fronts a beach owner is that of taking 
showers after a swim or sun bath with- 
out tracking sand and water through the 
house. This may be solved by having 
shower compartments separate from the 
house. The more satisfactory arrange- 
ment, however, is the proper placing of 
the bath rooms in regard to the house 
uses and bathers’ uses without conflict- 
ing. This is not only more economical 
but adds much in privacy and comfort. 

Every beach house should have a sun 
deck, high enough or sheltered enough 
to gain complete privacy and connected 


in such a way to the shower rooms that 
easy access may be enjoyed. 

If one expects to entertain, the living 
room should be large—hence it is well 
to combine the dining room with it. 

Brick and stone, ideal for rugged 
countrysides, seem out of place in the 
serenity of the seashore. Hence, wood 
and plaster, inexpensive, in good taste 
and, if properly handled, beautiful in 
texture and color, are by far the first 
choice for the beach. Wood especially 
is appropriate, both in durability and 
precedent. We think of the old rugged 
New Englanders building their fine 
houses of wood, fronting the sea, from 
which they had wrested their fortunes. 
More especially interesting to Califor- 
nians is the fact that our famous and 
very charming Monterey style of archi- 
tecture is derived from the mingling of 
ideas of these same New Englanders 
with those of the Spanish and the 
Mexican settlers of this part of the 
country. 

Special care should be taken in the 
selection of wood. Redwood, the most 
impervious to the weather, is considered 
the best. Its beautiful texture may be 
more fully appreciated if left unpainted. 
Stain may be used as a preservative if 
desired. The wood weathers a rich 
brown. Pine is splendid and is widely 
used. Oak, while expensive, is unexcelled 
for special uses, such as posts, beams, 
window sills, thresholds and floors. 
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Details of Beach House No. 1 


The house illustrated on opposite page, with floor plan 
above, is designed for a 65-foot lot. The walls are of wood, 
except garage, which is of plaster. The shingled roof is 
stained green; walls are light cream, shutters green. 
Terraces are tiled. The interior walls of living and dining 
room, as well as entry, are of knotty pine. Kitchen and 
bathroom walls are plaster and tile. Bedrooms are papered 
with a pattern appropriate to the sea. All rooms are cross- 
ventilated with large windows. The living-dining room 
forms the center of living and is, therefore, roomy and com- 
fortable. A wall bed provides for the extra over-night guest. 


13 
Details of Beach House No. 2 


The beach house shown on this page (floor plan below) 
is of wood and plaster. The large living and dining room 
with its spacious windows on three sides is made charming 
by its dining alcove arrangement and the fact that it opens 
directly onto both the front and dining terraces. A large 
bath serves for household use and for the bathers who may 
use it direct from the beach without going through the 
house. The wood portion of the exterior is painted Colo- 
nial yellow, the plaster cream, shutters orange or green 
while the shingle roof is best stained a dark rich brown. 
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With the 


President of 


The California 
Garden Club 


Federation 


Ir was no simple matter to 
arrange for an interview with Mrs. 
Leonard B. Slosson, president of the 
California Garden Club Federation and 
regional vice-president of the National 
Council of Garden Club Federations, but 
we finally agreed upon a time. Arriving 
for the interview, I found that Mrs. 
Slosson had not yet reached home and 
so I occupied myself observing her wall- 
enclosed garden, landscaped tastefully 
along dignified lines that provided at- 
tractive vistas, charming terminations 
and, above all, a sense of peace and 
remoteness from the hurrying world 
outside—just such a garden as so busy 
a person would find most refreshing. 

There was a delightful little covered 
patio adjoining the garden, furnished 
with sturdy, inviting lounge chairs, 
across the arms of which reposed many 
flats of sturdy little seedlings. When, I 
wondered, did Mrs. Slosson ever find 
time to plant seeds and set out the 
plants they produced? 

And then she came hurrying in, 
apologizing for her delay, and we began 
our talk about the federation while she 
ate a bit of belated luncheon. 

Mrs. Slosson is soft-spoken, gentle- 
mannered, completely feminine in ap- 
pearance, not at all the aggressive, 
dominating sort of woman one natur- 
ally looks for to head such an important 
organization. Underneath that quiet 
exterior, however, lies a driving force, a 
persistence that brooks no obstacle. 

“What gave you the idea of federating 
our garden clubs?” I asked. 

“Well, I knew of the splendid achieve- 
ments of other states, and felt that Cali- 
fornia would gain much by such a union 
of her garden clubs. In the springof 1931 
I attended the meeting of the National 
Council at Chattanooga, Tennessee, and 
when J heard what the federations in other 
states had been able to accomplish I 
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Mrs. Leonard B. Slosson, President of the California 


Garden Club Federation, in her Los Angeles garden 


determined to form one in my own state. 
I came back with definite ideas of how 
to go about it and started to work on it 
in July.” 

Determined—that is the word! And 
work it was, for Mrs. Slosson had to 
begin journeying up and down this 
lengthy state, interviewing club presi- 
dents, persuading them to a new idea. 
The fact that it was summer and the 
clubs were ‘fon vacation” was an ob- 
stacle, but not an insurmountable one. 

Before a federation could be formed 
it was necessary to pledge ten clubs. 
Her first founder member was one to 
which she belonged, the Southern Cali- 
fornia Garden Club. In December, 
1931, she was able to call a meeting of 
twenty-two founder member clubs to 
form the federation. 

Although the clubs pledged were, for 
the most part, from points south of that 
place, Mrs. Slosson chose Santa Maria 
Inn, at Santa Maria, for this organiza- 
tion meeting—a setting which would 
lend inspiration to such a move if any 
would. There was also another reason 
back of it; she wanted to get that meet- 
ing as far north as possible and yet draw 
the representatives from the south. I 
remember how she stressed, at that 
meeting, the necessity of uniting both 
the northern and the southern clubs 
if the state federation was to be such a 
thing in truth. 

Naturally enough, the members of 
the south wanted the first annual meet- 
ing in their territory but, quietly and 
firmly, Mrs. Slosson saw to it that the 
meeting was scheduled for Oakland, at 


the time when they were holding their 
splendid spring flower show. The 
second annual meeting was voted to 
Pasadena, with the semi-annual meet- 
ing to take place at Del Monte. The 
third annual meeting will be held at 
Sacramento in the Senator Hotel, April 
20, 21 and 22 of this year, and it is a 
matter of tremendous satisfaction to 
Mrs. Slosson that the present member- 
ship of fifty-nine clubs is almost equally 
distributed between the north and the 
south. Incidentally, she expects to add 
five more clubs to the roster before the 
meeting is called. 

“Have you always been ‘garden- 
minded’, Mrs. Slosson?”’ I queried. 

“Oh, yes! I have had three homes here 
in Los Angeles, since I married, and 
around each I created a garden. I’ve 
always been very much of a home-body 
and a home to me would be very in- 
complete without a garden. My other 
gardens were much more flowery than 
this for I was at hand to give them a 
great deal of personal attention. This 
garden has to get along with very little 
care, for now, you see, I am ‘state- 
garden-minded’.” 

What she has accomplished is all the 
more amazing because Mrs. Slosson had 
never been a club woman until she took 
up this federation idea. The only club 
to which she ever belonged was a garden 
club and she was so unobtrusive in that, 
that I think it thoroughly astonished 
her fellow members when she started 
her present activities. 

The program of the California Garden 
Club Federation is (Cont’d on page 51 
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Plant Primulas Now to Bloom 


Next Spring 


Tue name, Primula, 
comes from Primus, the first, and the 
early flowering primroses are indeed 
among spring’s first and best children. 
There are several hundred primula 
species and one often hears many of 
these referred to as primroses, although 
this title is perhaps correctly given to 
Primula acaulis (or vulgaris) only. 

P. vulgaris is the commonly grown 
border plant with long narrow ever- 
green leaves in a lax rosette about a foot 
across. The blossoms appear singly on 
stems five or six inches long at the center 
of the plant forming a gay and abundant 
bouquet. No garden plant offers a more 
versatile range of colors than P. acaulis 
or its very near relation, P. polyanthus. 
These two with Primula auricula, 
commonly called auricula, form a 
favored trio, hardy, neat in foliage and 
lovely and fragrant in flower. 

The polyanthus has the same plant 
type as the primrose, in fact when not 
in flower one could not distinguish be- 


tween them. Both are true perennials, 
as is the auricula, but many of the showy 
and interesting species that flower in late 
spring are more often biennial in char- 
acter. 

The primrose flower is repeated in the 
polyanthus, but as the name indicates, 
there are many flowers to one stem. 
These are clustered at the top of a stalk 
from six to ten inches in height and, 
unlike the cowslip, always hold their 
faces upward. Both come in many 
shades and in single and double flowers 
although the latter are rare and can 
only be increased by division of the 
plants as they do not seed. I have 
grown some polyanthus from seeds in 
semi-doubles but the percentage that 
show any doubling is not large. The 
single flowers predominate. 

Primulas may be grown from seeds or 
bought as plants. The seedlings make 
nice flowering plants in ten months or a 
year, so one should plant this spring for 
next year’s beds of seedlings. Late 


by EMMA WILLIAMSON 


sown seeds will often show a blossom 
or two even in April on small plants, and 
these should form fine clumps for the 
following year. 

Seeds should be sown in clean pots or 
flats. Place a layer of drainage material 
at the bottom—broken flower pots or 
rough gravel with a layer of peat above 
do very nicely. Then fill to within half 
an inch of the top with soil mixture made 
of two parts loam, one part clean sand, 
and one part fine peat moss. This must 
be screened through a quarter-inch mesh 
and leveled and made firm. Then sift 
through a fine sieve a mixture of equal 
parts of peat and sand to cover the 
surface. Use this same mixture after 
sowing the seeds. It is ideal for keeping 
the seeds moist and at the same time 
allowing air to enter, which is essential. 
Before sowing the seeds pour boiling 
water over the soil to wet it very thor- 
oughly so that weed seeds and insects 
or their eggs may be destroyed. In a 
few hours the seeds may be planted in 





PHOTOGRAPH BY J. HORACE MCFARLAND (Golden daffodils fronted with polyanthus in cream, orange and white. Try also bronze polyanthus or blue and gold 
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A shaded, scented walk gay with P. acaulis 
in varied hues. Note arrangement of paths 


rows or broadcast and covered with one- 
eighth of an inch of the peat moss and 
sand mixture. Have the soil very wet 
before sowing the seeds and do no water- 
ing afterward as the moisture soon rises 
to the top. 


WATERING THE SEEDLINGS 


The boxes I water with a very fine, 
gentle spray; pots are set into a pan of 
water when necessary, until the moisture 
just shows at the top. If the seedlings 
appear in two weeks, as fresh local seeds 
usually do, watering may not be neces- 
sary before this time. The boxes and 
pots should be kept covered with paper 
or glass with a folded paper on top. 

Last spring I saw a very good arrange- 
ment for seeds in pots. A large flat box 
five inches deep had been used to hold 
the pots. The space between pots was 
filled with sand and thoroughly wet. 
Then the whole was covered with a 
muslin covered frame. The pots were 
watched but they did not dry out or 
show any need of attention until the 
primrose plants had thrifty seed leaves. 
I rather prefer pots for the seeds as they 
are notably irregular in germinating and 
an early batchof seedlings can be brought 
to the light at once. This must be done 
because damping off is to be feared 
otherwise. Since the seed packets often 
are not very large one is tempted to sow 
several varieties in one box, with a 
resultant irregularity of appearance that 
is very difficult to handle. If in boxes 
in rows, strips of brown paper may be 
laid right on the soil where late plants 
are expected, while the earlier ones are 
uncovered. 

The plants may be left in the seed 
plots until two true leaves have formed 
if no crowding is apparent. However, 
if the seedlings are badly crowded I 
prefer to transplant, even in the seed 
leaf stage, to flats of the same prepared 


soil, where they are placed two inches 
apart each way, to remain until their 
leaves nearly cover the soil when they 
are to be put into the permanent beds. 

A good time for transplanting is 
October when plants from April sown 
seeds should be ready. This bed should 
be of quite rich loam, even a very heavy 
soil is suitable but never a light sandy 
one. Some good commercial fertilizer 
should be incorporated in the soil. 

All primulas need plenty of moisture, 
especially during the growing and flower- 
ing season which with these spring types 
is fortunately coincident with our rains. 
In summer these varieties, if in shade, 
will do with little water but must never 
be allowed to dry out. 

Interplanting with violas or other 
plants that are not soil robbers may well 
take care of this problem as water sufh- 
cient for these summer flowers will also 
keep the primulas in good shape. 

P. auricula thrives in slightly more 
sun than the primrose and polyanthus 
but none should have more than early 
or late sun. The shade of high branch- 
ing oaks or other deciduous trees is ideal. 

Primula auricula has a very distinct 
habit. The young leaves are folded in- 
wards, and at all times the foliage is 
thick and very smooth and shorter and 
broader than that of P. acaulis. The 
leaves often appear dusty as they are 
powdered or farinose. The flowers are 
in umbels but the stems are shorter than 
those of a vigorous strain of P. poly- 
anthus and the clusters smaller. These 
primulas like lime in the soil, and where 
hard wood ashes are available, these 
provide a most convenient supply. 
Ashes also carry a considerable content 
of potash, a fine plant food, and further 
act as a deterrent to slugs. 

In color, auriculas run to fawn and 
bronze and smoky blues that are very 
attractive. Yellow is easily found but 
rose and pink tones are very rare. 

The primroses and polyanthus prim- 
ulas come in the single forms, in clear 
shades of every hue. Crisp satiny white, 
vivid yellow and orange, creamy yellow, 
pale and dark blue, and palest rose to 
dark maroon are to be had. There are 
in the reds at least, gold and silver edged 
strains that are very handsome. The 
bronze tones, too, are much favored and 
come in innumerable shades and combi- 
nations. 

The doubles are more restricted as to 
color and are grown only from divisions 
of hybrids which are being produced 
abroad in considerable numbers. We 
should find more of these in our nur- 
series as interest increases. 

After the second year’s flowering, 
these plants should be taken up and 
separated with at least one good crown 
and strong roots to each division. The 
soil should be prepared as for the seed- 
lings and the plants used in the same 
way. ‘This is a good time to discard 
inferior sorts and increase the best. Fall 
is considered the best time for divisions. 


Pgimulas, acaulis, polyanthus and 
auricula fit well into the garden scheme, 
companioning the other early herbaceous 
subjects and making lovely foils for 
flowering trees and vines. 

We have long enjoyed beds of poly- 
anthus under the laburnums. These 
trees are the golden chain of England 
and are bedded below with white, yel- 
low and orange polyanthus. 

Beneath our lavender wistaria, bronze 
and fawn shades have been good but 
pink should be equally beautiful. 
Daffodils and forget-me-nots and bleed- 
ing hearts, and indeed all the lovely 
spring-comers are good with primulas. , 

Two very nice winter-flowering prim- 
ulas for mild climates are P. malacoides 
in lavender and pink and P. kewensts, a 
soft yellow and very sweetly fragrant. 
These may be grown from seeds just as 
the others described and are very 
generally available from nurseries in 
small plants in the fall. 


FLOWERING SEASON 


Primulas have a very long flowering 
season, fully three months. The blue 
primroses and polyanthus primulas are 
especially likely to begin flowering in 
early winter although all the colors show 
some winter blossoms. I was asked a 
short time ago whether these early 
blossoms should be removed lest they 
exhaust the plants before spring. This 
should never be done as these precious 
flowers are so valued in winter and do 
the plants no harm. Indeed, it is worth- 
while to watch for plants which flower 
early as some of these show the trait 
every year and should be increased by 
division. 

Editor’s  Note:—This spring while 
primulas are in bloom make it a point 
to see the different varieties growing. 
Then plant seed or make a note on 
your calendar to buy plants next fall. 
From Mrs. Williamson’s clear directions 
you should have success with this flower. 





Forget-me-nots and P. acaulis for the rock 
garden create a lovely spring picture 
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You Can’t be a Gloria Stuart 
.. but you Can own a 


TOASTMASTER HOSPITALITY TRAY 


y ee the length 
and breadth of the land, Toastmaster is 
writing an entirely new definition of the 
word ‘‘Hospitality.”” 

And more! In the Hospitality Tray, 
Toastmaster has provided the socially- 
correct service to go with the definition. 

With the Toastmaster Tray, hospitality 
is as free of frills as a lounging robe— 
and quite as restful. It dispenses with 
elaborate preparation and puts everyone 
entirely at ease. 

The hostess becomes one of the party, 
instead of a caterer. Usually, the guests 
serve themselves — and enjoy it. The 
variety of tempting spreads in the crystal 
clear dishes gives hunger a merry chase. 

And not even an epicure can resist the 
appeal of Toastmaster Toast—there is 
none other like it—as it pops up right 


Tue Toastmaster Hosprratity Tray—The New Toastmaster with the Flexible Clock on 
a handsome chromium Tray, with six glass dishes for spreads and relishes, and a clever 
cutting block and knife for trimming toast. The Hospitality Tray complete with two- 
slice Toastmaster : $19.75; with one-slice Toastmaster : $15.25. The Hospitality Tray 
alone: $7.50. Toastmasters sold separately: One-slice —$11.50; Two-slice —$16.00 


McGRAW 


1934 


ELECTRIC COMPANY 


Lovely Gloria Stuart is starred by Universal in "'Beloved’’and "I Like it That Way.” 


at the moment when every particle is a 
delicate golden brown. 

That’s an art! But the famous Flexible 
Clock (only on Toastmaster, you know) 
times each individual slice with uncanny 
exactness. An ingenious knife-and-block 
trims and sizes the toast, as desired. 

Now, picture this interesting ensemble 
grouped on a lustrous chromium tray, 
and you have some idea what people are 
referring to when they talk about the 
‘new Hospitality Tray’’—and they are 
talking about it, these days. 

But, not until you actually own it, 
and use it, can you have any idea of its 
great convenience—of the smart touch 
it gives to your entertaining. And it is 
very easy to own. See the Hospitality 
Tray at your dealers—and make 
it yours! 





“HERE’S HOSPITALITY 
WITH THE TOASTMASTER” 


...ideas...and recipes... (good 
ones... no old chestnuts)... 
having to do with informal enter- 
taining. If you would like to 
receive a copy FREE. . . please 
write: Waters-Genter Company, 
Dept. 4114, Minneapolis, Minn. 
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Better 
Beds for 
Western 
Homes 


GENEVIEVE A. CALLAHAN 


Nor many of us go about 
picking flaws in the household appoint- 
ments and practices of homes in which 
we have been entertained, as certain 
current advertising copy depicts us 
doing. But honestly, haven’t you been 
asked to sleep in some pretty poor beds? 
In hotels, camps and cabins, even in 
homes—yes, most decidedly in homes!— 
the need for better beds is positively a 
crying one. 

By better beds I don’t mean neces- 
sarily new bedsteads, though there un- 
doubtedly are several thousand none 
too dependable frames holding up trust- 
ful sleepers, who are threatened with a 
rude awakening at any moment. There 
are probably more thousands of bed- 
steads that will hold together all right 
for years and years, but that creak and 
weave about in a most disconcerting 
manner. 

Maybe you need a new bedstead, or 
an entire new set of bedroom furniture; 
but whether you do or not, the chances 
are that in at least one bedroom in your 
home you sadly need a new mattress or 
springs, or more likely, both. And may 





If you were to cut into the mattress pictured 
above, you would find double cone springs 
firmly anchored between layers of quilted-on 
sisal, these in turn covered with fine cotton felt 





Insomnia simply hasn’t a chance with a bed like this—deep, soft yet firm, tufiless inners pring 
mattress, on top of a deep box spring. It’s built for sleep. Photograph by Gabriel Moulin. 


I urge in all sincerity that if you must 
compromise with your budget in this 
matter of new bedroom furnishings, you 
compromise in this way: paint or re- 
finish the old furniture, and spend your 
money on a really good mattress and 
springs. Eight hours a night of com- 
fortable, restful, health-and-sanity-pre- 
serving sleep are a better investment 
than sixteen hours a day of pride in the 
mere appearance of your bedroom. 

The glib advice that you “‘buy a good 
mattress and: springs”’ is scarcely sufh- 
cient help to those of you who are in the 
market, but who are not quite sure just 
what constitutes a better bed. It is 
somewhat bewildering to be confronted 
with the vast array of types and prices, 
to say nothing of colors and materials, 
in the bedding department of any good 
western department store. 

You will have to choose between two 
main types of mattresses: innerspring, 
and springless ones. The latter type 
includes horsehair mattresses, which are 
expensive, comfortable, long-wearing, 


and cool; cheap mattresses of cotton 
linters, which are, generally speaking, 
to be shunned, for the unfelted cotton 
linters soon lump and are thoroughly 
uncomfortable; better mattresses of 
felted cotton linters, a mixture of long 
and short fibers being worked together 
to form fine layers of cotton felt; and 
mattresses filled with kapok, that silky 
vegetable floss which, while not so long- 
lived as some of the other materials, 
does make a comfortable, springy- 
feeling bed. (Frequent sunning and 
airing are helpful in preserving and re- 
newing the buoyancy of kapok, but the 
brittle fibers do eventually break down 
and lose their liveliness.) 

The vast majority of mattresses sold 
today are of the innerspring type, which 
should prove something. In this type, 
you will of course have to choose be- 
tween several good makes, and among 
different types of interior construction. 
Your dealer can tell you—or better yet, 
show you—those interior differences, 
more clearly (Continued on page 46 
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~ | : Does the close of 

' the day bring 

you fatigue and 

frayed-nerves ... and you can’t 
tell why? 


Perhaps it’s those daily tasks 
that come and go, without end 
and without variation . . . the 
deadly monotony of house- 
work! 


That’s when the name to re- 
member is APEX ... on an elec- 
tric appliance which adds real 
zest to homemaking. 


Not only delight, and relief, but 
real economy as well! Every 
small dollar you invest in an 
Apex appliance is paid back di- 
rectly ... in laundry costs, in 
ice bills and food saved. 


Do you want an appliance that 
will save you the most work, 
give you the longest life and the 
lowest possible cost of opera- 
tion? Do you want all this com- 
bined with beauty? Then look 
for the APEX trademark, the 
stamp of greatness backed by 
20 years of manufacturing and 
by 2% million satisfied users. 
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For name of 
nearest dealer write 


APEX-ROTAREX MANUFACTURING CO. 
OAKLAND, CALIFORNIA 
Subsidiary of 
THE APEX ELECTRICAL MANUFACTURING CO. 
Cleveland, Ohio 
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“Here’s why we prefer 


DRI-BRITE 


NO RUBBING LIQUID 


FLOOR WAX” 





ITS EASIER 
TO APPLY 








iis ABS ™ = <a a, Bh wast 
Waxing and polishing floors was the job Mrs. M. 
dreaded —thatis, until she tried Dri-Brite. Now, 
Mrs. M. speaks for thousands of happy women 
when she says: ‘‘Dri-Brite Liquid Wax needs no 
rubbing, no polishing. I merely apply Dri-Brite to 
the floors — wait 19 minutes, and it dries with 
a lustrous wax surface. Really, it’s child’s play.” 


ITS EASIER TO 
KEEP CLEAN 


“Because Dri-Brite leaves a 
hard wax finish, dust and dirt 
stay on top where they can 
easily be removed. They do 
not grind into my floors.” 









“A Dri-Brite Wax finish is so 
hard that it resists the abuse 
of scuffing and scraping feet— 
and wears much longer than 
ordinary wax. Try it.” 


Use Dri-Brtre Wax for beautifying and protecting lino- 
leum, hardwood, painted, shellacked and tile surfaces. 


Remember Dri-Brite is the original 
no-rrbbing floor wax. Look for the 
magician on every can. Guaranteed 
as advertised in Good Housekeeping. 






Until June 30, 1934, Both for 


pint can Dri-Brite 

Liquid Wax 

Dri-Brite Feather- ¢ 
ee Applica- 


or — 
Quart Can & Applicator $1.49 


At hardware, paint, variety, 
drug and department stores. 








MIRACUL WAX CO., 1322 Dolman St., St. Louis, Mo. ! 





Window Boxes for Western 


Homes... 







W INDOW boxes BS 
EAMG 
need not be alike as peas in fo he 


a pod. There are as many 
gay and frivolous friends as a shut-in 
could wish to cheer long hours; as many 
drought resistant, easy-to-take-care- 
of plants as a casual gardener could 
ask for; as many dignified formal 
arrangements as even the most critical 
architect could demand. Let us turn 
our backs for the moment on such valu- 
able old standbys as geraniums, genista, 
petunias, lobelia and marguerites and 
consider what other flowering and ever- 
green plants we can persuade to flourish 
in the patches of garden outside our 
windows, and on our roofs, terraces and 
porches. 


POINTS TO BE CONSIDERED 


Before deciding what to plant in the 
window box we must consider the fol- 
lowing: Exposure (amount of wind, sun 
or fog, also protection from frost); ease 
of maintenance; architecture of resi- 
dence or building; color of walls that 
foliage and blossoms may harmonize or 
contrast in an effective manner; and 
size of container. At the end of this 
article you will find suggestions for 
various places and conditions. Space is 
far too limited, however, to give com- 
plete lists. If you are to be a real win- 
dow box gardener, you must be experi- 
mental. Try out various combinations 
of plants for yourself and know the real 
joy to be derived from this fascinating 
form of gardening. 


TWO METHODS OF BOX GARDENING 


As to methods of window box garden- 
ing, there are two. The most general is 
to place plants directly into soil con- 
tained in a box. The other is to grow 
what is desired in pots, placing these in 
the box (which has been constructed 
with this in view, deep enough to allow 
the pots to rest on a layer of gravel at 
the bottom, and to be entirely concealed, 
the plants alone showing). ‘The latter 
system requires either some other gar- 
den space where pots can be kept when 
not in flower, if a change of material is 
wished; or an arrangement with a nur- 
seryman or florist for supplying fresh 
plants, and taking care of whatever is 
out of season. Its great advantage lies 
in the minimum of mess. Watering and 
tending these bits of garden from inside 
the house, always necessary for upstairs 
boxes, is, at best, difficult to do neatly— 
and merely exchanging new pots for old 
is a simple performance compared to 
trailing soil, fertilizer, sprays, tools and 
plants through a swept and tidy domain. 

For the indomitable, however, there 
are arguments in favor of the other 
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method. It produces better 
trailers and vines, for instance. 
Permanent plantings can be 
made with an idea of seasonal change. 
Bulbs will give more satisfactory re- 
sults than in pots. And if your window 
box is the only place where you can dig, 
surely, by the careful use of newspapers, 
sacking and such, you can indulge a 
passion for gardening without too much 
upheaval. 


TYPES OF BOXES 


There are wooden window boxes, 
metal boxes, concrete boxes and terra 
cotta boxes. Metal boxes require more 
frequent watering and in very warm 
exposures will conduct too much heat 
for the good of the contents. Concrete 
and terra cotta also dry out with great 
rapidity, and because of their weight 
are somewhat more awkward to handle 
than is pleasant. Wooden boxes retain 
moisture longer than any of the others 
and are, therefore, preferable. Red- 
wood, most durable of available woods, 
is to be chosen wherever possible. But 
regardless of the material used in con- 
structing your box, the same principles 
of gardening apply. 

Make plenty of holes for drainage in 
the bottom of the box, two per square 
foot, and cover each hole with a good 
sized piece of inverted broken crockery. 
An inch of gravel should come next. In 
a shallow box, however, this can be 
omitted to allow for more soil. Fill up 
the box with rich loam, mixed with a 
small amount of fertilizer, sand and 
peat. Press down and wet down so that 
in the finished job there is a two-inch 
space from the top of the soil to the top 
of the box. This is absolutely essential 
for proper watering. 


POINTS ABOUT PLANTING 


In planting, do not overcrowd> 
remembering that there is a limited 
cubic content, and roots need room. 
Watch for root binding, and divide 
perennials even as you would in a bor- 
der. Control insects with a _ small 
hand sprayer, using the spray needed to 
rid you of your particular pest. Cut 
off the dead blooms of annuals. Water 
thoroughly rather than frequently. 

In general, trailing things should be 
placed at the front, smali shrubs are to 
be used at the ends, or in a very capa- 
cious container, at the back for struc- 
tural green. But each window presents 
a different problem, and demands a 
different solution. By using real thought, 
taste and imagination, your window 
box can be given a charming, decorative 
quality, both from within and without. 
See page 52 for planting suggestions 
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SAN FRANCISCO, CALIF. 


A CYCLONE FENCE 


keeps out everything 
but the Sunlight! 


+. gives you worry-free protection for your 
garden and home, your children and your pets 


Benno these strands of steel your posses- 
sions are SAFE, your home protected from 
intrusion, your grounds free from trespass, 
your flowers and shrubs preserved from stray 
dogs and other destructive nuisances—all with 
the sure, trouble-free protection that owners 
of Cyclone Fence enjoy. 

A Cyclone Fence, with all its strength and 
sturdiness, harmonizes with its surroundings 

allows.the sun free access to every flower— 
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ales and Erection Offices: 


ANGELES, CALIF. 
320 San Fernando Rd. 
Phone Albany 1164 


PORTLAND, ORE. 
400 N. E. 1ith Ave. 
Phone East 8105 


OAKLAND, CALIF. 
60th & Lowell Sts. 
Phone Olympic 2060 


SEATTLE, WASH. 
1936 First Ave., S. 
Phone Main 8164 


440 Bayshore Blvd. 
Phone Valencia 1575 


and never cuts off a view or mars a landscape. 
Every year Cyclone Fence is the choice of 
more and more home owners who value its 
economy and welcome its SURE protection. 
Erection may be made by our factory trained 
crews, if you desire. Installation may be made 
immediately. Write for catalog and complete 
information. No obligation. Address Dept. ST. 


COMPANY 
Los Angeles San Francisco 


Portland Seattle 
Pacific Coast Division of Cyclone Fence Company , Waukegan, III. 


STANDARD FENCE 


Oakland 


SUBSIDIARY OF UNITED STATES STEEL CORPORATION 


Cyclone Fence 
Company and Ke, 
identified by a 
this trade-mark, 


Cyclone is not a 
“sype’” of fence, 
but fence made 
exclusively by 


Gelone Fence | 














Mobiloil 


is the largest 
selling Motor 
Oil in the 
world. 
New Grades 
.-- 100% Pure 
Pennsylvania 


Fill up your tank 
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TETRAETHYL 


of course 


FROM Arctic Circle to Death Valley... from below sea 
level up the dizzy heights of Mt. Whitney...from coast to 
coast without radiator or water...under punishment of clima- 
tic and physical extremes of unbelievable severity this new 
motor fuel was born. The result is a gasoline immune to heat 
or cold... unaffected by altitudes, by moisture, by dryness or 
any other climatic condition. 


with 





To climax perfection, Tetraethyl of Lead is added...the same 
identical anti-knock fluid used in General Ethyl premium gasoline 
except in lesser quantity. And even with Tetraethyl ... General 
Mobilgas costs you no more. 


with General Mobilgas from the pump displaying the Flying Red Horse. 


GENERAL PETROLEUM CORPORATION/S/A SOCONY-VACUUM COMPANY 














Following the trail in Utah’s Dixie 


~ 
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Conducted by HELGA IVERSEN 


Tuts month just as we 
were getting ready to tell you about a 
trip to Utah’s Dixie, the following manu- 
script came to our desk. It is such a 
complete account of how one SUNSET 
family enjoyed a vacation by automobile 
in that region that we decided to pass it 
along. The manuscript is appropriately 
called “Fifteen Roamin’ Holidays,” and 
reads as follows: 
For several years during vacation, our 


APRIL 1934 


family has roamed up and down through 
California’s beautiful parks, valleys and 
mountains. But we yearned for new 
pastures, and our trip of 2,500 miles 
from Oakland, California through Ne- 
vada, Utah and Arizona brought such 
happy results that we are passing our 
experiences along. Ouritinerary follows: 

Sunday: Oakland, California to 
Reno, Nevada, 242 miles, an easy drive 
over paved highways with beautiful 


scenery. We were in Reno early 
enough to spend the afternoon sight- 
seeing in the town. Excellent tourist 
camps and cabins are to be found here. 

Monday: Reno to Elko, 296 miles 
over perfect roads—a long drive through 
desert country. Be sure to carry 
thermos bottles of cold water or un- 
sweetened fruit juice. 

Tuesday: Elko to Salt Lake City, 
Utah, 249 miles. After leaving Wend- 
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WERE GOING ALL THE WAY 
FROM THE PACIFIC COAST 
TO EUROPE ON THE 


French Line 


A 10,000 mile thrill — 25 days of pleas- 
vre on the delightful vessels of the 
famous French Line Pacific Fleet. The 
moment you step on board you are in 
France itself! 

From San Francisco, Los Angeles or 
the Northwest via Central American 
ports — through the Panama Canal and 
then across the Atlantic to Havre. A 
fleet of five fast Cabin Class liners: . 
the motorships Oregon and Washington, 
the steamers Winnipeg, Wisconsin and 
Wyoming. Marvelous equipment. Beds, 
not berths. Perfect ventilation. Swim- 
ming pool. Dancing and entertainment. 
And, above all, the famed French Line 
cuisine and free vintage to add zest 
to every menu. 

Or via New York ... Cross the con- 
tinent and take any of the celebrated 
liners — Ile de France, Paris, Champlain 
or Lafayette. Then there is the Mediter- 
ranean service of the de Grasse. And 
remember the French Line vacations on 
the Pacific. Every French Line vessel — 
France afloat! 


See your local travel agent or French Line 
offices — San Francisco, Los Angeles, 
Seattle and Vancouver. B. C. 





The French Line 
Pacific Fleet 


e 
WASHINGTON 
WISCONSIN 
WYOMING 
WINNIPEG 
OREGON 




















over at the Utah state line, watch for 
the sign leading to the “Optional High- 
way.” This means you may turn onto 
the salt beds and for several miles 
parallel the regular road, only you'll be 
driving on a sea of solid salt. (If you’re 
skeptical, taste it!) Dark glasses will 
protect your eyes against the blinding 
glare. 

Wednesday: Spent the whole day at 
Salt Lake City, the oasis of wide shaded 
streets, lovely homes, schools and 
churches and modern buildings, bounded 
by the great salt desert and the tower- 
ing Wasatch mountains. 

Thursday: Salt Lake City to Bryce 
Canyon National Park, 300 miles, a 
scenic drive through fertile farm lands 
and mountainous country. The roads 
are good and the end of the road will 
bring you the most exquisite view of a 
fairy land, entirely different from any 
other national park in all our SuNsET 
Land. A good hotel offers accommoda- 
tions at the rim, and there is also a free 
camp ground about two miles away (on 
the road entering the park) where, for a 
dollar a night, you can have a clean, 
primitive log cabin, furnished with a 
double bed, a wood stove, and a chair, 
if you carry your own bedding. You 
may also have the privilege of the main 
social hall, fireplace, and free illustrated 
lectures and entertainment nightly. 

Friday: Spent the morning walking 
to the floor of the canyon with a free 
guide, provided by the government; an 
easy two-hour walk for old or young. 
After lunch we drove the go miles to 
Zion Park. The latter portion of this 
drive is most amazing and awe-inspiring. 
Zion will remind you of Yosemite, minus 
the waterfalls, but done in brilliant 
shades of red instead of soft gray. There 
are no cabins, but there is a free camp 
ground and an American plan hotel. 

Saturday: Spent the day exploring 
Zion. There are marvelous trail trips 
by horseback or afoot. 

Sunday: Drove from Zion to the 
North Rim of the Grand Canyon, 128 
miles, the latter part through the Kai- 
bab Forest where we counted over 100 
deer along the roadside. There are 
reasonable cabins at the north rim, and 
a good cafeteria—but after looking at 
the canyon you won’t know what you're 
eating or care where you're sleeping! 

Monday: Spent the day at the can- 
yon, and took the half day mule trip to 
Roaring Springs. 

Tuesday: North Rim to Cameron, 
Arizona, 181 miles, crossing the Colo- 
rado River over the suspension bridge 
at Marble Canyon. Rather poor 
though not dangerous roads, but thrill- 
ing country, and very new to auto 
travelers. There is a trading post at 
Cameron and you may get rooms there, 
or camp. Interesting Indian life. 


‘TRAVEL & OUTDOOR LIFE 


Wednesday: If you don’t mind rather 


primitive roads take the Cameron Road 
into the South Rim of the Grand Can- 
yon; otherwise take the longer route via 
Flagstaff and Williams, 145 miles. 
Either route will get you to the South 
Rim in time for late lunch. 

Thursday: We took the twelve mile 
round trip by mule from the rim to the 
river and back. Recommended to all 
who are impervious to stiff muscles as 
an aftermath to a glorious experience. 
There’s plenty to enjoy on the rim if 
you decide to forego the mule trip. 
Accommodations the same as on the 
North Rim, with El Tovar in addition 
offering de luxe accommodations. 

Friday: Grand Canyon to Needles, 
265 miles over perfect roads. 

Saturday: Needles to Bakersfield, 
285 miles, excellent roads. 

Sunday: Started early and were 
home before dark. 

For this enjoyable short-time, long- 
mileage trip our expenses for two were 
about $130 which we figured as follows: 
Gasoline and oil, $35; food $45; sleeping, 
$20; Mules, $15; and extras, $15. We 
stopped in tourist camps exclusively, 
renting furnished cabins, except at Zion 
and Cameron. We did no cooking. The 
same trip could be made for less by 
cooking at least one or two meals each 
day, omitting the mule trips, and carry- 
ing your own camping equipment.— 
Myrtle Hollenbeck, San Leandro, Cali- 


fornia. 


IT’S TIME TO VISIT A DUDE RANCH 


Travel Editor, Sunset Magazine: 

Will you be kind enough to furnish me with 
information regarding dude ranches in the West? 
Are there any in California? I should like to know 
about rates and just what is offered in the way of 
accommodations and entertainment—B. C., Los 
Alamos, California. 

It isn’t enough that dude ranches have 
to be one of our favorite diversions, 
but the world sings of spring outside our 
window today, and we can think of 
nothing we’d like better at this moment 
than to hop a plane and fly south to our 
favorite dude ranch. Spring on a dude 
ranch is one of the most delightful ex- 
periences one can have. Rolling hills 
covered with a carpet of green, and wild 
flowers blooming in profusion, the river 
full and swift tumbling down the can- 
yon, the air crisp and clear, and the 
horses full of ginger! Yes, there are 
hundreds of dude ranches in the West, 
which is the cradle of this industry. 
We have sent you literature on the dude 
ranches in the various sections of the 
West, including the few in California. 
Rates vary at the different ranches, from 
$35 a week up, including a_ horse. 
Accommodations are either in a main 
ranch house or in individual cabins 
around the ranch house. You will find 
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BETTER JUDGMENT 


HIS young woman was told 
by her husband to “save 
money” on gasoline. But after 
her last experience on a grade 
with a traffic light at the top, her 
Better Judgment whispers: “You 
really don’t save money when it’s 
at the expense of your car’s per- 
formance.” 
Your car won’t run without 
gasoline. The better the gasoline, 
the better it will run. Whether 
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whisper... 


“NEXT TIME GET 
ETHYL" 


you paid $500 or $5000 for your 
car, isn’t it sound economy to 
bring out its best—every minute 
and every mile—with Ethyl 
Gasoline? Particularly . . . when 
Ethyl’s quality now costs only 
2¢ a gallon over regular gaso- 
line? That is less, on the average, 
than $1 a month! Ethyl Gasoline 


Corporation, Chrysler Build- 
ing, New York eye 
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Ethyl contains sufficient lead (tetraethyl) 


to make it the world’s quality motor fuel. 






























YEARS BUDGET 
BUY AN ALASKA | Tit asice cure: i ov 


Ms 
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VACATION - - 


1934’s vacation dollar will buy more 
sheer vacation enjoyment—provided it 
buys you an ALASKA Vacation! 


Where else can you possibly find 
such a varied vacationland. . . days of 
leisurely cruising through sheltered, 
land-locked seas . . . stops at romantic 
story-book ports which still savor of the 
rip-roaring boom days of the gold rush 
... vast everchanging panoramas of 
mountain-guarded coastline, carved by 
glaciers which we approach almost 
within stone’s throw. Truly . . . here is 
a vacation you'll never forget! 


Summertime is most delightful in Alaska. 
Its brilliant May-to-September vacation sea- 
son brings also nature’s response with vast 
fields of glacier-nurtured flowers. Inland we 
find berries and vegetables of unbelievable 
proportions. Surprise follows surprise in this 
Land of Amazing Contrasts. 


CRUISE TO THE ARCTIC 


If you are one of those arm-chair adventurers 
to whom the spell of the Arctic has been only 
a dream... satisfy those yearnings now, by 
really going there! The Alaska Line’s 1934 
Arctic adventure cruise leaves Seattle on 
August 8th. In 26 days you cruise clear to 
the polar ice-pack . . . amid the 
comforts of the famous SS. VIC- 
TORIA...at a cost comparable 
with that of an ordinary vacation. 
Write for Arctic Cruise Booklet. 


Good-Natured Map of Alaska 


Send 10c for this amusing large 
size illustrated map of Alaska in 
full color... instructive and suit- 
able for framing. 


See Your Local 
Travel Agent or 
Pacific 
Steamship 
Lines, 
General Agents 


ALASKA STEAMSHIP COMPANY—Room 457 
Pier Two-Seattle, Washington 

C0 Send free literature cn Alaska vacations. 

C Tell me about the Arctic Cruise. 


0 Enclosed is 10c (stamps or coin) for the 
good-natured map of Alaska. 


Name 
Address 
City and State 



























|guest. Entertainment? 


| become a form of entertainment! And 
|some cowboys from the neighboring 
| ranches drop in, or a moonlight ride, or 
| just stories around the campfire. Just 
| a minute—we’ve got to telephone for a 

| reservation on that next plane! 


GOING TO PANAMA? 


get under way bound for Panama, but 
The Travel Service Department has on 
| file a supply of booklets giving informa- 
tion on what to see during a four day 
|stopover in Panama and_ Balboa. 
| Enclose a three-cent stamp when re- 
questing this leaflet. 


“SO YOU’RE GOING TO EUROPE!” 


F YOU are visiting Vienna you now 
need have no qualms about getting 
into linguistic difficulties. It is possible 
to engage a companion (either a man or 
a woman) who will serve as guide for 
any length of time. These guides are 
able to speak English fluently, and their 
fee is a trifle. 

Italy, lying lazy in the warm Mediter- 
ranean sunshine, has reduced rail rates 


a spirit of informality on any dude ranch, 
and you will find yourself feeling like a 
/member of a large family rather than 
Being lazy is 
one of our favorite sports, but horse- 
back riding is the main attraction. If 
/you don’t mind cold water the swim- 
ming is also good in the spring. Meals 


| there might be a dance of an evening if 









Just once ... forget 
vacationtime planning 
worries. Tour the 
, Northwest this summer 
--. carefree, unhindered by the uncertainty of 
a home-planned vacation. Travel by motor- 
coach . . . with all expenses carefully antici- 
pated to buy you the greatest enjoy t, 
whatever the length of your vacation. All- 
expense vacations are most economical, too. 
... A full 12-day Northwest tour starting at 
San Francisco, including 3 days aboard Pacific 
Steamship liners to and from Seattle, costs as 
little as $99.50. Rates from Southern Cali- 
fornia are slightly higher. Other Northwest 
tours of 14 to 28 days quoted on 

quest. See America’s most mag- 
nificent playground in 1934... 
the Northwest has everything! 
Ask for your copy 
of “The Northwest 
Vacationland.” See 
your local Travel 


gent, or 
PECK-JUDAH 
Clarke Hotel 
LOS ANGELES 
672 Market St. 
SAN FRANCISCO 
















































as an added incentive not only to see 
Italy, but to see all of Italy. The first 
National Air Show is to be held in Milan 
in April, and if flowers are your par- 
ticular interest, go to San Remo for the 
flower shows. Auto races are to be 
held in Brescia, and polo matches in 
Rome. Beginning in May and lasting 
until October will be the Biennial Inter- 
national Art Exposition in Venice. The 
Ascension Day festival in Florence in| 
mid-May is one to thrill the spectator— 
it is the festival of the cricket, rustic 
day of joy at the return of spring. The 
festival of “Ceri” is held in Gubbio in 
May. 

The best route from Paris to London 
or vice versa is the trans-Channel air 
line. There is a daily service across the 
Channel in 38-passenger air liners, and a 
four course luncheon is served en route 
to your destination. 

If you have occasion to go from Berlin 
to Hamburg, a trip on the “Flying Ham- 
burger” train is one you won’t forget. 
The train maintains an average speed 
of 77.7 miles an hour over a stretch of 
178 miles between these two important 
cities. 

If you are in England in June, arrange 
with your local agent to get you reser- | 














See Glamorous South America 
for only $400 via McCormick! 


Rio de Janeiro, the gateway to 
a new world, Buenos Aires, the 
Paris of the Western Hemi- 
sphere, Montevideo, Santos, 
Bahia... you'll be amazed at 
getting so much for so little. 


Send for descriptive folders. See 
your local travel agent or write 


STEAMSHIP CO. 


DEPT. S, 461 MARKET ST., SAN FRANCISCO 


SUNSET 






vation 
Specia 
shot 
pageal 
16, 19 
Write 
colorfi 
The 
given 
1935. 
provic 
comp! 
Artur 
condu 
daily 
Vienn 
has n 
has n 
life! 
are at 
air is 
to th 
June 
innun 
and 1 
of Ev 
Al 
sion | 
tribu 
Depa 
of th 


litera 
den, 
land, 
Sovie 
plan 
infor 
brati 
three 
W 
eastl 
show 
ticke 
ther 









— . 
chee line anisole 








TRAY 


vations for the Aldershot Tattoo. 
Special trains will carry guests to Alder- 
shot to witness this great military 
pageant and gala entertainment. June 
16, 19, 20, 21, 22, and 23 are the dates. 
Write for a descriptive folder on this 
colorful pageant. 





The Wagner Featovel Plays will be | 


given again this summer instead of in 
1935 as the traditional biennial plan 
provides. A special feature will be the 
completely new staging of Parsifal. 
Arturo Toscanini and Bruno Walter will 
conduct one or several performances 
daily during the Salzburg Festivals in 
Vienna July 28 to September 2. He who 
has not experienced spring in Vienna 
has missed a great part of the joy of 
life! The flowerbeds of the Ringstrasse 
are at their most colorful, and the very 
air is tangy with spring. In addition 
to the Vienna Festivals, May 27 to 
June 17, there are local festivals and 
innumerable concerts at nearby resorts 
and in the Tyrol. (Send for a calendar 
of Events in Austria for 1934.) 

A leaflet on the Oberammergau Pas- 
sion Play for 1934 is now ready for dis- 
tribution through the Travel Service 
Department. The opening performance 
of this great spectacle is May 27—the 
last performance to be given September 
16. The leaflet gives prices of accom- 
modations in the little village, price of 
the ticket to the play, and information 
necessary to including the Passion Play 
in your European itinerary. 

If Europe is in your vacation plan for 
this year write the Travel Service De- 
partment for further information on any 
items mentioned, or for descriptive 
literature of Germany, England, Swe- 
den, France, Poland, Norway, Switzer- 
land, Scotland, Austria, Italy and the 
Soviet. Be sure to tell us when you 
plan to be abroad so we can send you 
information on special festivals and cele- 
brations. And will you please enclose a 
three-cent stamp with your request? 

While reduced summer rail tickets 
eastbound, go on sale May 15, anyone 
showing a trans-Atlantic steamship 
ticket for Europe can take advantage of 
the reduced rates any time after May 1. 


ALL EXPENSE TOURS TO MEXICO 


Travel Editor, Sunset Magazine: 

If you have literature on any all expense tours to 
Mexico, I shall appreciate it. And can you tell me 
what to see particularly while in Mexico City? 
Literature will be appreciated—K. E., Seattle, 
Washington. 

Mexico, the land of siesta and manana, 
is balm to the tired person. It is a land 
of sunshine, warmth, scenic grandeur 
and historic relics so far antedating the 
oldest civilizations as to defy archeolo- 





gists. But there are modern hotels and 
excellent railroads in this land where 
life is casual. Mexico City is only three 
days from California by train, a little | 
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On Going-to-the-Sun Highway 


a Logan Pass Detour 


@ A second honeymoon. That’s what it 
will be. We're going to the Chicago World's 
Fair by the nicest possible way—the lux- 
urious Empire Builder train over the Great 
Northern Railway. You'd scarcely believe 
how little it costs.this year for the round 
trip! We've planned. stop-overs to see much of 
the world’s finest scenery right here in our country, 
in the Northwest, at Crater Lake, Mt. Hood, Mt. Rainier, 
Mt. Baker, the Olympic Peninsula and Glacier National Park. At 
Belton, Mont., we leave the Empire Builder and make a bus trip 
through Glacier Park over the new Logan Pass Detour, taking the 
train again on the other side 26 hours later. Doesn't that sound 
attractive? Charles says it’s too good to neglect. 





Take that Eastern trip this summer... never before so cheap 


Great Northern offers round trip fares too low to ignore—Consult nearest office: 
Los Angeles — 605 Central Bldg. San Francisco — 679 Market St. 
Portland — 201 Morgan Bldg. Seattle — 1400 4th Avenue 

Spokane — Davenport Hotel 


GREAT NORTHERN 


Route of the EMPIRE BUILDER 


Air-Conditioned Dining and Observation Cars 








































































GO EAST 


THRU THE 





Cott 
cleaned air... "Ong eal 


mild as a May morning...gently 
circulated thru observation- 
club and dining cars on the 


NORTH COAST LIMITED 


provides spotless, healthy travel 

comfort,this summer. No drafts, 

no windows open, no dirt. 
Thru the Pacific Northwest by this 
delightful route...visit Portland, Ta- 
coma, Seattle...stop at Yellowstone 
Park, if you like...no extra rail fare 
for all this extra comfort thru the 
Evergreen Playground. 


ROUND TRIP FARES 
from San Francisco to Chicago 
May 15 to October 15; return limit 
October 31. $57.35 in Coaches; 
$68.80 Tourist Sleepers; $86 First 

Class. Also lower Pullman rates. 


This is your opportunity to visit 
Chicago's Century of Progress 
via Northern Pacific's scenic 
route. May we give you cost 
of a trip East from your home? 
No obligation. Just 
mail the coupon. 


@NORTHERN 


PACIFIC 
RAILWAY 


R. J. TOZER, General Agent (Dept. S) 
657 Market St., San Francisco 
Give cost of 4 trip to 








Name. 
Address 
City. 








(415-P) 











| tion Cruise that will sail from San Fran- 
| cisco June 26 and Los Angeles June 27, 


Lb Ye 


more by steamer. A number of inclu- | 
sive tours have been worked out on the 
all-expense basis from Pacific Coast | 
cities. For the person whose time s| 
limited, there is a two weeks’ round trip| 
(from Los Angeles—longer from north- 
ern cities) going one way via El Paso 
and returning via Guadalajara and the 
West Coast of Mexico. This particular 
tour allows four full days in Mexico 
City, with time for side trips to the 
Guadalupe Shrine, the floating gardens 
of Xochimilco, to the Pyramids of the 
Sun and Moon at Teotihuacan, to 
Cuernavaca, Taxco and other equally 
romantic spots. There is also a three 
weeks’ round trip all-inclusive tour that 
allows longer stopovers en route and 
more time in Mexico City. The rates 
vary according to the length of the trip 
and the transportation. Let us know 
how much time you have available and 
we shall send you rates. We have sent 
you an excellent booklet on ‘How to 
See Mexico City and Surroundings,” as 
well as an illustrated booklet on the 
tours mentioned. 








GET YOUR RESERVATION IN EARLY 


Because there were so many ad- 
venturesome souls who didn’t catch 
the boat when the “City of Los Angeles”’ 
left on the South Seas Exploration 
Cruise, another similar cruise has been 
scheduled to follow the same itinerary 
as the tropic ship that sailed in Feb- 
ruary. The same cruise fare of $400 
first class (including all expenses of the 
trip) will apply to this second Explora- 





to be gone 44 days. The ship will cruise 
about the Marquesas, Society, Cook 
and Tonga Islands, then to New Cale- 
donia, Fiji, Samoa and Hawaii. It 
promises to be another “best seller,” 
so get your reservation in early if you 
want to get on! 


THE JEWEL BOX 
Pizarro founded the city of Lima 


43 years after Columbus discovered 
America. It is all very ancient, very 
lovely and very intriguing. But we 
wonder how many of you feel the way 
we used to about Lima—it was only a 
name, rather faintly impressed on the 
mind from school days, which we asso- 
ciated with Peru and South America, 
and after we’d remembered that much, 
we dismissed it. Of course we didn’t 
know what we were missing! A famous 
columnist once called Peru a “jewel 





'this part of South America you can 


in your hand and see them glint in a sun 
that has shone for many centuries on a 


box,” and when you know more about 


almost feel the weight of gorgeous gems 





very old part of this Hemisphere. When 


Now you can ufforda 
VACATION: 





CANADA | 


Soe Daa 





motorall ~ il 

This year get away from places that have become 
too familiar. Take the open road to Canada. 

Freshen your mental outlook with the glamour 
of another country under another flag. Let the 
entire family enjoy the old-world charm of 
Canadian Pacific Hotels. Certainly, with rates so 
low, this is the year to go to Canada. 


Empress Hotel - Vietoria 
$3.50 upward 


A charming old English hotel on the inner harbor—the 
gateway to glorious Vancouver Island. Yachting, sea and 
stream fishing, swimming, year ‘round golf. Openall year. 


Hotel Vaneouver : Vaneouver 


$2.50 upward 


Largest hotel on the North Pacific Coast—overlooking 
the Strait of Georgia. Golf, fishing, smooth bathing 
beaches, delightful steamer excursions. Open all year. 
For literature and information ask any travel bureau or see 
Frep L. NASON, Gen. Agt., 152 Geary St., San Francisco 
W. McItroy, Gen. Agt., 621 S. Grand Ave., Los Angeles 
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KODAK GUIDE 

There is nothing quite so disconcerting as to return from a 
grand vacation with a few dozen films and then to find them, 
upon being printed, either over or uader exposed. In order to 
get really satisfactory pictures, various exposures are needed 
or various scenes, climatic conditions, ete. An ‘Outdoor Ex- 
= Guide” illustrated with various types of pictures has 

m prepared for the novice. Send for a copy of this guide 
and be assured of good vacation pictures. Ad your request 
to the Travel Service Dept. enclosing a three cent stamp. 








in MEXICO 


. such as the floating gardens of Xochi- 


milco near Mexico City. an to visit 
Mexico this spring or summer for a new 
kind of vacation. 


INDEPENDENT TOURS 


from the Pacific Coast to Mexico may be 
arranged to suit your convenience. 
Leave any day, by air, rail or water for 
two weeks or longer. 


ALSO VACATION TOURS TO 
HAWAII, ALASKA and THE ORIENT 


THOS. COOK & SON- 
WAGONS-LITS, INC. 


623 So. Grand Avenue, Los Angeles, California 
318 Stockton Street, San Francisco, California 
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you return from Lima and the other 
interesting port cities you will touch en 
route and returning, your friends will 
suspect you of exaggeration, for it is a 
land of unbelievable beauty. Every 
two weeks a ship sails from San Fran- 
cisco and Los Angeles (with connec- 
tions from the Northwest) bound for old 
ports in Mexico, Central America, 
Panama and the Canal Zone, where 
transfer is made to another ship of the 
same line for the trip down the West 
Coast of South America—Colombia, 
Ecuador and Peru. The round trip of 
52 days, including all expenses and shore 
excursions, etc., can be made for $300. 


Rambles in Europe 
. . with JANE C. HIGBIE 


Paris in springtime! My friend and 
I were so fortunate as to arrive early, 
in advance of the tourist rush—in time to 
enjoy the city in leisurely French fashion. 

We strolled along the quais, browsing 
among the old prints and books in the 
stalls beside the Seine. Through the 
young green of leafing trees Notre Dame 
loomed mistily in the distance. Boats 
traveled busily up and down the river, 
stopping at the landings to take on 
passengers. The long, dark buildings 
of the famous Louvre, treasure-house of 
art through the ages, looked out over 
the Tuileries Gardens, where hyacinths 
and tulips were coming into bloom. 

Near the Hotel Crillon, home of 
Prime Ministers and others high in 
political life, stood a flower-vender, 
holding a flat splint basket of sweet 
purple violets, fresh from the flower 
fields of southern France. For a little 
less than an American dollar, the whole 
basket changed hands and we proceeded 
on our way to visit a friend. 

Later we dined in a cozy Alsatian 
restaurant, near the Madeleine. Red 
checked tablecloths; tall bottles of 
Kirsch and Mirabelle (the oldest liquors 
of the Vosges vineyards), and baskets of 
crisp brown rolls, all added a picturesque 
touch to the softly lighted, quiet room. 

And as for food, there was a delicious 
souffle, fresh green salad, Crepes Suzette 
(brought flaming to the table), and a cup 
of black coffee. 

There is no greater pleasure than an 
evening stroll about Paris. We chose 
first to cross the spacious, indescribably 
beautiful, Place de la Concorde, continu- 
ing down the broad, tree-lined Champs 
Elysees toward the Etoile, where stands 
the Arc de Triomphe, towering above 
the unknown Soldier’s tomb. The view 
of the city from this historic spot is 
truly comprehensive and beautiful. 

But we did not reach the arch that 
night. My attention was attracted to a 
‘building partially concealed by the trees 
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Aboard S. S. Lurline 





Life at sea running the whole gamut of stimulating enjoyment and relaxa- 
tion... Onacelebrated Matson-Oceanic liner, ingeniously equipped to help 
you do it—adding subtle spice to the cocktail hour—conjuring new desire 
for lingering at dinner—furnishing new examples of comfort in your state- 
room. + + By the time you go ashore, you have come to expect magic ... 
and you get it in Hawaii—loafing, laughing, living through the most per- 
fect, delightfully cool summer. + + Glamour of great ships—stimulus of 
the South Seas—economy of low fares—urge you to make your vacation 
an unparalleled adventure in happiness in Hawaii, this summer. 


SOUTH SEAS - NEW ZEALAND - AUSTRALIA 
via Hawaii, Samoa, Fiji 

Isles and continents of the new world for a new chapter in vacations. Allur- 

ing lands of the Southern Cross. Auckland and Sydney, via Honolulu, Pago 

Pago and Suva—visit them all in a 46 days’ round trip on the distinguished, 

new “Mariposa” or “Monterey”. Modest fares and all-expense (ship and 

shore) tours pare cost to new lows. 


Absorbing booklets about travel to Hawaii and the South Seas free at any travel agency or 


Matson Line « Oceanic Line 


SAN FRANCISCO—215 Market Street - LOS ANGELES—730 South Broadway 
SAN DIEGO— 213 E. Broadway LONG BEACH—119 W. Ocean Boulevard 
SEATTLE— 814 Second Avenue PORTLAND— 327 Southwest Pine Street 





"ROUND THE WORLD via AUSTRALIA. Now—luxurious liners and modest fares on this fascinating new route! 


Big cut in rail fares and Pullman charges to California enroute to Hawaii, New Zealand, and Australia. 
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3 en summer plan a real vaca- E 


tion ...@ sea-voyage vacation! 
Enjoy all of the glamour ... the == 
thrills ...the delights... of a real 
ocean voyage ...on a real ocean 
liner. 


No expensive ocean crossing is neces- 
sary... for you can enjoy all this ts and 
more...right here on the Pacific Coast... 
and the cost is no greater than that of 
an ordinary vacation. Great "Alexander 
liners... mammoth modern liners... pr- 
vide glorious sea-voyage vacation service 
between Pacific Coast cities...a service 
which brings the pleasures and advan- 
tages of an ocean voyage within the 
reach of all. 


Plan now to visit your colorful neigh- 
bor cities to the North or South this 
summer...and go “Pacific Coasting.” It’s 
the comfortable, the delightful, the eco- 
nomical, way to travel! 





TYPICAL LOW SUMMER FARES 
San Francisco to: 

Seattle or Victoria and return . $37.50 

Portland and return . 28.25 

Los Angeles and return . 14.00 

San Diego and return 18.05 

BERTH AND MEALS INCLUDED 


—also low cruise fares to Alaska 


PACIFIC STEAMSHIP LINES 


For Full Information and Literature apply: 
653 Market Street (Palace Hotel), SAN FRANCISCO 
426 Thirteenth Street (Near Broadway), OAKLAND 
Travel Bureau, Weinstock-Lubin Co., SACRAMENTO 
or write 311 California Street, San FRANCISCO 


ADMIRAL 








THE LINE 





| Madeleine is not safe. 


Le Sy Ss. 


about it, where there seemed to be some- 
thing of importance going on. Well- 
dressed people were arriving and being 
received at the door. Despite my 
friend’s protest, I went closer and found 
it to be the charming, exclusive and very 
beautiful Theater Marigny. The per- 
formance was “Madame de Pompadour” 
and I never hope to see a more exquisite 
performance. Stage settings, costumes, 
decorations were all in the spirit of the 
period, one of the finest productions 
ever seen on any stage. The theater is a 
symphony in nile green and gold, with 
boxes jewel-like in ruby velvet. In 
summer they open out over the cool 
green of the park. Encircling the hall 
is a partition of etched glass and beyond 
it a rose garden, a smart rendezvous after 
the races. 





And now, as I write, the beautiful 
Place de la Concorde is filled with raging 
mobs, directing their violence against 
the Crillon (jewel of architecture), 
trampling the Champs Elysees into a 
muddy, bloody, shambles. The days 
of the old Revolutions are again revived 
and even the sacred and _ beautiful 
All this around 


| the corner from our Paris hotel, on the 


| Rue Cambon, where we lived so delight- 


fully in the center of all things fine and 
interesting.—Jane C. Higbie. 


SOUTHBOUND BY STEAMER 


Travel Editor, Sunset Magazine: 


I am planning a two weeks’ vacation trip to San 


| Francisco this spring and as yet have not decided 


whether to sail from Portland or Seattle. What do 
you suggest? I should like information on the 
steamship lines along the coast, and any informa- 
tion on what to see and do and where to stay while in 
San Francisco.—B. §., Eugene, Oregon. 


Since your trip is a vacation trip and 
not business, we would suggest sailing 
from Seattle. The trip is longer and the 
cost is not much greater than from 
Portland. A trip on one of the large 
modern steamers in this service will 
give you all the benefits of an ocean 
voyage in a limited time. The service 
on the two lines whose literature is 
being sent is a frequent, fast service. 
One of the lines has a sailing every two 
weeks and the other a sailing south- 
bound from Seattle twice a week. The 
round trip fares are from $37.50 up, 
minimum first class. There is so much 
of interest in San Francisco that we 
shall resort to sending you descriptive 
literature lest we fill up all our travel 
columns with notes about this city! 
And we are also sending you a list of 
interesting places to dine and lunch in 
this city—from a castle on Telegraph 
Hill to “below the street” in China- 
town. There are hotels in San Fran- 
cisco to suit every purse, and folders on 
the leading hotels have also been sent. 














LOW RATES 
Comfortable rooms. 
hospitable service 
+++ excellent inex- 
pensive cuisine.... 
FROM — DOLLARS 


DAY 
COURT ROOMS-THREE FIFTY 


MARK HOPKINS 


THE FAIRMONT 
HOTELS 


OVERLOOKING 
SAN FRANCISCO 


OBERAMMERGAU 
PASSION PLAY 


Because 1934 is the Tercentenary Anniversary 
of the Oberammergau Passion Play, the 33 per- 
formances to be given from May 21 to September 
23 will be augmented by a stirring historic play 
depicting the events of the Thirty Years War 
which led to the first Play in 1634. At travel 
costs comparing favorably with previous years, 
it is possible to combine a European trip with 
a visit to Oberammergau. 





Apply to your own Azent, or 
AMERICAN EXPRESS COMPANY 
65 Broadway, New York City 


THOS. COOK & SON 
587 Fifth Avenue, New York City 


AMEROP TRAVEL SERVICE, INC. 
400 Madison Ave., New York City 


Official Agents by Appointment 











GUIDE TO JAPAN 

“Official Guide to Japan” ($5.00) is the 
most complete guide book on the Island 
Empire, and is well worth the price to a per- 
son contemplating a trip through the Orient. 
This handbook is a iently small size, 
illustrated with maps and special drawings, 
including preparatory explanations on Jap- 
anese a ge, history, religion, 
drama, etc. The book contains information 
on hotels, transportation through Japan, 
clothing requirements, climatic conditions. 
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CRUISES for 
the price of ONE 
MEDITERRANEAN 
NORWAY 
EUROPE 
S.S. VOLENDAM 


SAnNO won = BEne 4th 


NEW YORK 


54 DAYS - - *525% 


Including all shore excursions. First Class throughout. 


Visiting 12 countries — 26 cities. Traveling 13,000 
miles on the popular VOLENDAM with Holland- 
America Line’s famous First Class service and 
cuisine. Really 3 cruises all in 1, and unques- 
tionably one od the outstanding travel “sales” of 
the year. Sonus mare of included shore 
excursions and organized entertainment. Special 
dance orchestra. Every facility for a happy social life. 


Full particulars from your TRAVEL AGENT or 


HOLLAND-AMERICA LINE 


120 MARKET STREET, SAN FRANCISCO 


















By a famous Service via 
PLYMOUTH, BOULOGNE- 
SUR-MER, ROTTERDAM 

at LOW RATES on 


Ships that are superbly appointed.— 
memes Courteous Service, excellent cuisine 


a 
Sailings from New York 


STATENDAM - - Apr. 11 
ROTTERDAM - - Apr. 21 
VEENDAM - - - Apr. 28 


Also Fortnightly Service from Pacific Coast direct 
to LIVERPOOL, LONDON and ROTTERDAM 
via PANAMA CANAL 
in comfortable and up-to-date motor vessels 
Apply to your local agent or 


HOLLAND-AMERICA LINE 


120 Market St., San Francisco 
MOTORING THROUGH EUROPE 


Europe offers even wider interests and at- 
tractions to the traveler who tours the coun- 
tries in his car. Write the Travel Service De- 
partment for details as to the procedure for 
taking your car abroad. The steamship line 
on which you travel, or your automobile club 
will handle all details. All you need do is to 
drive your car to the dock and forget about 
it until it is delivered to you on the other side 
ready for use. 


ORWAY 


Connections to 


SWEDEN 
DENMARK 
GERMANY 


Fastest and Shortest Route direct to 
Scandinavia from New York 


NORWEGIAN AMERICA LINE 


120 Market Street - San Francisco 
Douglas Bidg. - Seattle 
1121 Chapman Bidg. - Los Angeles 
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THE FISH THAT GET AWAY 


| 

| Tue saddest tale the angler can tell 
|is the story of a big one that got away, 
| yet in many instances when a big fish is 
| lost it is due to the angler’s carelessness. 
| In fly fishing there are many things 
the angler fails to do that cause the | 
loss of fish. Let us go into the matter of 
his leaders. In some cases the gut is too | 
fine for the size of the fish he expects to | 
catch. If the leader is heavy enough it | 
may be an old one that he failed to test | 
thoroughly before beginning to cast. | 
He may have neglected to soak it ati 
enough to make it soft and pliable. He | 








and the rusting hook may have come in | 
contact with the gut. Rust spots on| 
gut mean weak spots in a leader. 

If the leader was heavy enough and | 
not weakened by age or neglect, the) 
angler may have caused it to crack | 
where it is tied to the lure. This can be 
done with one faulty back cast in fly | 
fishing or when a back lash occurs in 
other fishing. The remedy is, of course, 
to practice casting to overcome faulty | 
casts and back lashes, but even if the | 
casting is good, the leader where it is | 
attached to the lure may be weakened | 
when it is sawed back and forth over 
the teeth of a fish, and if it is not) 
examined and retied to the lure, it 
might break when a big fish strikes. 
The thing to do is to carefully inspect the 
leader from time to time, especially 


after a fish has been landed.—J. P. C 
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UPSTREAM OR DOWN STREAM? 


W HETHER to fish upstream or 
downstream for trout is a question 
that is often asked by novices. They 
hear experienced anglers argue the 
point and become confused. There really 
is no set rule that can be followed in all 
waters for the various kinds of trout dur- 
ing all parts of the open season. 

Steelhead anglers cannot possibly fish 
upstream because they must fish with 
sunken flies, so their casts must be 
across the current to allow the fly to 
sink while it drifts downstream. 

The dry fly angler works his way up- 
stream, casting ahead and across. If 
he were to cast downstream the drag of 
the current would quickly pull the fly 
under the surface. 

The novice will usually do better by 
fishing downstream because more skill | 
in casting is required to cast up against | 
thecurrent. Thelinemust bestraightened | 
completely in the air beforeit reaches the | 
water if the cast is made up against the | 
current, while if it is made downstream | 
the current will straighten the line. 

Where it is possible to do so, and if | 
the angler has good control of his line, | 
it is advisable to work upstream except 








when the fishing is being done for steel- | 
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F Pome Taku Glacier 
300 feet high 
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FROM VANCOUVER 
VICTORIA OR SEATTLE 


MEALS AND BERTH 
ON BOAT INCLUDED 


except ot 
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a cruise 
of contrasts! 
Mountains at the 
water’s edge and 2000 miles of smooth 
sailing. Glaciers that sparkle and 
crackle in the dazzling Arctic sun- 
light — flowers that grow to double 
their normal size. Totems. Primi- 
tive Indian villages. Gold Rush towns. 
The Trail of ’98 that lures you on into 
the heart of the Yukon . . Two sailings 
weekly from Vancouver. Perfect cui- 
sine. Gay ship activities, dancing, games. 
Through rates and convenient connec- 
tions from all Pacific Coast cities. 
Find out, too, how little extra it costs 
to combine a trip through the Cana- 
dian Rockies with this thrilling Alaska 
cruise. Write for booklets and details. 


CANADIAN 
NATIONAL 


MONTREAL 
360 McGill St. 
SAN FRANCISCO 
648 Market St. 
LOS ANGELES 
607 South Grand Ave. 
SEATTLE 
1329 Fourth Avenue 
VANCOUVER, B.C. 
City Ticket Agent 
527 Granville St. 


PACIFIC 


MONTREAL. 
Windsor Station 
SAN FRANCISCO 

152 Geary St. 
LOS ANGELES 
621 South Grand Ave. 
SEATTLE 
1320 Fourth Avenue 
VANCOUVER, B.C. 
Gen. Pass. Dept. 
Canadian Pacific Station 





And Offices and Agencies throughout the 
United States 











































































: IF 
pueepye 
JAPAN 
CHINA 
PHILIPPINES 


Friendly“One-Class”’ service 
—all passengers have same 
privileges —companionable 
and congenial travel. Fast 
modern “General” Liners 
direé&t from Portland to the Orient, 
with 100 miles of majestic Columbia 
river scenery. Attractive outside 
rooms—beds, not berths. 


Portland to Yokohama $160, Kobe $165, 
Shanghai $185, Hong Kong $200, Manila 
200, Round-the-World Tours $455 to 
555. Passengers may board the ship at 
San Francisco at a slight additional cost. 


NEXT SAILINGS 
General Sherman ... April 11 
General Lee ...... May 2 
General Pershing ... May 23 


a corm 


General Liners 


FROM PORTLAND 
See your travel or railroad ticket agent 
for literature and full particulars orwrite 
States Steamship Lines (Dept. 13) Portland, Ore. 















VACATION 


in the comfort and luxury 
of a great sea-going resort! 


S.S. VIRGINIA 
PENNSYLVANIA 
CALIFORNIA 


Largest liners to 
NEW YORK 


The freedom of broad decks 
.. comfort of outside, roomy 
cabins.. diversity of entertain- 
ment from nightly “talkies” 
and dancing, to swimming in 
large outdoor pools. Stopover 
in Panama... see the Canal 
by daylight! ...visit Havana. 
16 happy days for $120 Tour- 
ist, $225 First Class. See your 
local agent or send coupon 
for detailed information. 


INTERNATIONAL MERCANTILE MARINE COMPANY 


687 Market St., San Francisco 


Please send me more information about this trip. 
(No obligation or cost.) 


Name 
Address = 
ee 
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head. The fish lie with their heads 
against the current while watching for 
food to drift down, and they are there- 
fore less likely to see the angler who 
approaches them from behind. When 
a fish rises to a lure that has been cast 
upstream the pull of the line when the 
hook is set is toward the fish and not 
away from him. 

One very important advantage in up- 
stream fishing is that hooked fish will 
not run so far upstream as they will 
when heading down with the current, so 
their runs are not in territory that the 
angler wishes to work over later. In 
other words, the upstream angler plays 
most of his fish in water he has already 
covered and the frantic rushes of trout 
he hooks will not disturb the fish he 
hopes later to lure.—J. P. Cuenin. 


Vacation Cruises 


(Continued from page 11) 





VEN this indispensable cover-all 
may be of a becoming color. 

For steamer wear two good-looking 
knit costumes in pastel colors will see 
you through cooler days, and three or 
four washable sports dresses of cotton 
or silk when it is warm. Two to four 
informal evening dresses of crepe, lace 
or the new novelty cottons, will help 
you to feel well-dressed for dinner. 
Avoid crushables. Cool silk or cotton 
town-type clothes should be included for 
sight-seeing. And women should praise 
heaven for the vogue of the swagger 
ensemble, which, in lightweight wool 
with silk blouse or thin sweater, makes 
an ideal starting-off and end-of-the- 
journey outfit. 

For men, flannel suits, duck trousers 
and a trim sports jacket are the uniform 
for steamer wear; plus-fours are not con- 
sidered appropriate. Palm Beach suits, 
too, they will want, and that is when, in 
Panama or in China, it is the men who 
have the excitement of shopping, while 
their women are on the sidelines. Eve- 
ning dress is optional for men, but in 
first-class travel, men usually choose to 
wear dinner jackets. And finally, it is 
reassuring to know that accessories and 
smart fill-in clothes suitable to local con- 
ditions can be bought at practically 
every port. 

Editor’s Note-—Sunset Travel Service 
Department will be glad to answer ques- 
tions about any one of these trips that 
may suit your fancy or your budget 
(prices range from $125 to $850). If you 
will give the month in which you wish 
to leave, a definite itinerary can be 
worked out. Address your inquiry to 
the Travel Service Department, Sunset 
Magazine, 1045 Sansome Street, San 
Francisco, enclosing a, three-cent stamp. 








YOUR BOY 


this Summer 


HE individual attention given 

to the needs of each boy ac- 
counts for the high esteem with 
which parents regard 


LOKOYA 
Boys Camp 


(Two hours drive from San Francisco 
Bay Cities) 


Your son will develop real swimming 
ability in our filtered pool. He will ac- 
quire skill in sports through playing 
team games and individual coaching. 
He will enjoy the freedom of life in the 
open yet will be fully safe-guarded. 

Lokoya Boys Camp is located eleven 
miles northwest of Napa. A beneficial 
change from the Bay Region is provided 
by the warm, dry climate and the eleva- 
tion of 1500 feet. 

The Camp is beautifully wooded, is 
free from accident hazards and is easy 
of access. 


CAMP SEASON 
June 10 to August 4 


AGE GROUPS 


Senior Camp 15 to 17 
Junior Camp 11 to 14 
Midget Camp 6 to 10 


The Reduced Camp Fees of 1933 are 
in force for the 1934 season. 


Write today for complete information. 


I PAUL FLEGEL 
917 Carmel Avenue, Berkeley, California. 


| Send information concerning 


| LOKOYA BOYS CAMP 
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When you plan your new home be sure 
to place the fireplace so that several chairs 
can be grouped about 1t. 


PREVENT POISON OAK 








with POISONOK 


(CONCENTRATE) | 
Aremarkable preventive, | 
it is taken internally, by 
drops, and “vaccinates” 
for an entire season. Used 
by 9th Army Medical 
Corps in C.C.C. camps 
and by power companies 
for line crews. Immuniza- 
tion should begin at least 
two weeks before possible 
"50M oan ogamari™ exposure. 
ematiee tet oe As a treatment 
airbase" In mild cases POISONOK 
™ will materially shorten dura- 
tion of rash. In severe cases, 
see your physician for injec- 
tion and adjunctive treatment. 


Ask for POISONOK by 
name at your druggist’s 


Tre CUTTER ©, | 


Established i897 BERKELEY, CALIFORNIA 


Manufacturers of Vaccines and Antitoxins for the 
medical profession since 1897 


hisonok ©" 


Mavne vagatmenT 


PREVENTION OF 





$1.00 
U.S.Govt.License No.3 
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With our 
Western Poets 


EVERGREEN TWILIGHT 


LIke a great flagon of rare amber wine | 


Held to the thirsty lips of night, 
The West 
Is drained of sunset splendor. On the 
crest 
Of gloaming foothills, halberd-shafts of 
pine 
And cedar rise, a broken skirmish line 
Hard on the bridge-fires of the day. Her 
breast 
Bared to the sky, the moon renews her 
quest— 
Of hemlock peace nightly the argent sign. 


The mountain’s sage old head is lifted 
high 
In timeless contemplation. 
it seen 
Of drama on the pine-dim slopes below, 
Of savage strife, of tragedies long by? 
Nothing 1s heard of epics that have been, 
Save the unfathomed silences of snow. 


—Orto FReEunNpD. 


What has 


I’M ONLY THREE 
WueEn 1 tie 


upon the grass, 
watching tiny ants 
go past, 

TI shall never 

be much more 
than the age 

of three or four. 


Acacia’s yellow, dusty smell 
always leaves the 

same old spell. 

Pm six— 

I’m wearing buttoned boots, 
and stars upon 

my satlor suits. 


Or if I hold 

a large sea-shell 

against my ear 

to hear it tell 

a humming story of the sea, 

I’m very young— 

I’m only three. 

—ELeanor BurtcuaE_t Byrne. 


PICTURE 
PURPLE hills that rim the bay, 


The snowy curve of a sail— 
Sapphire blue of sea and sky, 


And emerald green a trail. 


Sunset gold and the quick gray flash 
Of gulls that wheel and soar— 
Dusk—and a distant star or two, 
And lights from homes ashore. 


—CrIsTEL HastTIncs. 





SERIOUS 


SITUATIONS 



























(StOYAS 
wks 


THE DROWSY GUEST 


Why did the impeccably correct 
Mr. Dillingham fall asleep after 
Mrs. Van der Van's supper? 


SOLUTION: Mr. Dillingham enjoyed too 
well the delectable Log Cabin Syrup 
and waffles Mrs. Van der Van served. 
Log Cabin Syrup is a special blend of 
Canadian maple, Vermont maple, and 
pure cane sugars. Hence its delicious 


flavor; its North Woods tang. Sealed 
in the unique Log Cabin tin, so popular 
with children. A product of General 











If your vacation home is a log cabin 
never use standard doors—batten or plank 
ones, hand made, are more appropriate. 
And never use door knobs for log cabin 
doors—the latch is more in keeping. 









/Saylors 


‘ 5 CENT CANDY BARS 
The ideal luncheon dessert for busy 
mothers and hungry youngsters. Unwrap 
and serve a patty to each. A perfect food. Nounshing. Whole- 
some. Satisfying. Made of pure cream, fresh butter and delicately 
flavored chocolate under Miss Saylor’s personal supervision 


Get a dozen Miss Saylor’s bars today and know their goodness 


MAIL COUPON TO-DAY 


Miss Seylor’s Chocolates, Inc. Alameda, California 


1 Enclosed find 10c for two Miss Saylor’s Candy Bars 
My dealer does not carry them 


“] Please send free booklet “The Story of Miss Saylor’s” 


Name__ — scence 








Address___ 
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Bean Rarebit / 
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Melt butter ada | 
cheese, ana stir 
BB until melteas 




















Aad milky, 
and cook un- 
til creamy 




















TRADE MARK REGISTERED 





These recipes are designed to be clipped and mounted 
on filing cards, or pasted in your cooking scrap book. 
You are invited to share your own favorite recipes with 
other Sunset readers. Address Genevieve A. Callahan, 
The Kitchen Cabinet, Sunset Magazine, San Francisco 


Bean Rarebit 
(Illustrated on this page) 





_ Decidedly easy to make and good to eat is this. | , piFFERENT BUFFET SUPPER 
simple rarebit, which serves equally well for a — 


: : Tomato A: Salad *B Rarebit 
buffet supper or an attractive luncheon dish. You “Olives Pi iffed Cel 


spi 
es Pickles Stuffed Celery 
Hot Biscuits 








will need: or Steamed Brown Bread, Buttered 
1 cupful of baked beans with tomato sauce, a... SE 
mashed or run through a food chopper *Dream Bars 
2 tablespoonfuls of butter Salted Nuts 





24 cupful of grated sharp cheese 

14 teaspoonful of paprika 

16 teaspoonful of salt ; 

1 teaspoonful of A.1. or Worcestershire sauce 1 cupful of milk 

Melt the butter in a double boiler or chafing dish. Add the cheese, and stir 

until melted, then add the mashed or chopped beans and the seasonings, and stir 
until smooth. Lastly, add the milk, and cook until creamy and of the desired 
consistency. Serve on crisp crackers or hot toast strips. This recipe serves six 
very generously.—Mrs. P. R. A., San Francisco, California. 





Clam Souffle 
12 square salted crackers, crumbled 
1 cupful of milk EASY AND GOOD 
Y4 cupful . —— butter Grapefruit Saled 
1 flat can of minced clams *Clam Souffle 
Pepper and salt to taste eet We toe 
2 eggs, well beaten French Bread Celery 
: *Prize Brown Betty 
Pour the milk over the crumbled crackers and Coffee 











let stand about 20 minutes. Add the melted butter 
(use a little more if you desire it richer), the clams 
(not drained), seasonings, and eggs. Minced green 
pepper and onion may be added for more flavor, if desired. Pour into an oiled 
baking dish and bake in a slow oven (325 degrees) for 30 to 40 minutes, until firm 
when tested with a knife, and delicately browned on top.—Mrs. C. F. D., Seattle, 
Washington. : 
Second-Day Mashed Potatoes 











2 cupfuls of cold mashed potatoes 

14 eupful of milk THRIFT PERSONIFIED 

2 tablespoonfuls of flour *Second-Day Mashed Potatoes 

2 eggs, beaten to a froth oa at | mane ad © — 

Salt and white pepper to taste wnaaeheninie  Gallins tee 

Butter—about 1 tablespoonful Mixed Canned Fruits 

f A 3 Cookies Coffee 
Mix all ingredients except the butter together, 





beating well. Heap into a buttered casserole, 
smoothing top slightly; spread butter over the top, 
and bake in a hot oven (400 degrees) about 25 minutes, or until thoroughly heated 
through and nicely browned over the top. These are so good as to seem intentional, 
rather than the mere using up of uninteresting leftover potatoes.—Mrs. E. R. 


W., Dos Rios, California. 














Ham Rolls 
Select firm lean boiled ham, and have slices cut SUNDAY NIGHT SUPPER 
about 14 inch thick. Lay a “bundle” of long ‘unin. ei 
refugee beans (cooked and well seasoned) on each ™ ot Buttered Rete 
slice, then roll and fasten with toothpicks, lay in a eeneeniey ~ -“yapanaanee 
flat pan, and heat through in a hot oven (400 


degrees) for about 20 minutes. Fresh cooked 

asparagus, or choice canned asparagus, will be 

found equally good in this roll. With the salad and ham roll served right on the 
plate, and a dot of pepper relish for garnish, you have an attractive, simple and 
exceptionally good tasting luncheon.—Mrs. C. W., Puyallup, Washington. 
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U. &. PATENT OFFICE 


On publication, $1 is paid for every recipe printed. 
Owing to the great numbers received each month, unused 
contributions can not be acknowledged or returned. 
Recipes having a “western flavor” are preferred; 
contributions from eastern states are not acceptable 


Dream Bars 
(Illustrated on this page) 
I gave a large party last fall, and 26 guests took home this recipe! 
Part I 
¥ cupful of butter 1 cupful of flour 
¥ cupful of brown sugar 
Mix together to a crumbly mass, and pat into a large, flat pan, covering the 
bottom. Bake in a moderate oven (375 degrees) for 10 minutes. Set aside to 
cool while preparing. 


Part II 
2 eggs V4 teaspoonful of salt 
1 cupful of brown sugar 1 teaspoonful of baking powder 
1 teaspoonful of vanilla 11% cupfuls of cocoanut 
2 tablespoonfuls of flour 1 cupful of chopped nuts 


Beat the eggs, vanilla, and sugar together. Mix flour, salt, and baking powder, 
and sift over the cocoanut and nuts, then add to the egg mixture. Pour onto the 
baked crust previously prepared, spreading evenly, and bake at 375 degrees for 
20 minutes. Cool, and cut into bars. Delicious with fresh fruits and with fruit 
drinks for summer days.—Mrs. F. H. C., Pacific Palisades, California. 


Stuffed Artichoke Salad 














a hot — ' — a“ coffee, this A DELIGHTFUL LUNCHEON 
. € it, too <a 
—— eS eee ee tee eee *Stuffed Artichoke Salad 
to fill in the holes in an otherwise skimpy dinner. Hot Rolls Jelly 
Cook 4 medium-sized artichokes in salted water eee > yeahs 
until tender. Drain and cool. Holding each arti- 


choke inverted in the hand, remove heart and 

center leaves from each, leaving a shell. Cut the tender parts from the removed 
leaves and mix with 1 small can of tuna or shrimps, shredded (remove black 
veins first), 2 hard-cooked eggs minced fine, and the hearts of the artichokes, also 
minced. Moisten with mayonnaise and ¥%4 teaspoonful of A.1. sauce. Fill the 
artichokes with this mixture, turn right side up, and serve on lettuce with a 
spoonful of mayonnaise in a tiny lettuce-leaf cup at the side. Serves four.—Mrs 


W. P. D., Berkeley, California. 


Prize Brown Betty 
There are Brown Bettys and Brown Bettys, but this one takes first prize in our 
family. It requires: 


16 cupful of butter Cinnamon 
2 cupfuls of fine dry bread crumbs 3 tablespoonfuls of molasses 
1 quart of apples, sliced thin 4 cupful of water 


34 cupful of sugar 
Melt the butter, add the bread crumbs and stir together over heat until well 
mixed. Into a buttered baking dish put first a layer of crumbs, then a layer of 
sliced apples, and sprinkle with sugar and cinnamon; repeat until all are used. 
Stir the molasses and water together, and pour over the mixture. Cover the dish, 
and bake in a moderate oven (375 degrees) for one hour, removing the cover the 
last 15 minutes to brown. Serve hot or cold, with cream or sauce.—V. A. S., 

Scott Bar, California. 


Rhubarb Gelatine Pie 


1 baked pie shell, cold 14 cupful of cold water 
21% cupfuls of stewed rhubarb 2 tablespoonfuls of granulated gelatine 
1 cupful of sugar 1 cupful (14 pint) of whipping cream 


Heat the stewed rhubarb and the sugar, and pour the hot mixture over the 
gelatine which has been soaked 5 minutes in the cold water. Stir until thoroughly 
dissolved. Let the mixture cool, stirring occasionally. When it begins to stiffen, 
beat well, and fold in the whipped cream. Pour into the baked pastry shell and 
chill thoroughly before serving —Mrs. H. W. W., Portland, Oregon. 
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Spread over crust, 
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cut into squares + 
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Fil in the 


Coupon below 


fora 
SANITARY 


KARO 


Pouring Spout 
(FREE) 


Practical - Convenient 


This pouring spout converts the 
Karo can into a handy, sanitary 
syrup “pitcher”...and protects the 
syrup against moisture and dust 
particles. The protective cap fits 
neatly over the spout. Send your 
name and address and a label from 
a 1% or 3 lb. can of Karo, using 
the coupon printed below. One of 
these new Pouring Spouts will be 
mailed to you postpaid. 

Karo Syrups are essentially Dex- 
trins, Maltose and Dextrose, with a 
small percentage of Sucrose added 
for flavor — all recommended for 
ease of digestion and energy value. 
The ‘Accepted’ Seal denotes 
that Karo and advertise- 
ments foritareacceptableto 


the Committee on Foods of 
the American Medical Ass’n. 





Karo Syrup ONLY affords the use of 
this Free Pouring Spout, converting 
the can into a practical syrup pitcher 


T FREE CAP & SPOUT /2"\ | 
i CORN PRODUCTS REFINING CO. Tt 
Dept. 17—P. O. Box 5, (~) 


] j 

} Argo, Illinois ] 
/ 

r Enclosed is label from 1% Ib. or 3 Ib. I 

i I 

} 





Karo can. Please send me pouring 
spout and cap. 
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| too, ripening on the orna- 





Now 1s the Time 
to “Put Up” Strawberries 


STRAWBERRY days are 
with us—and in what an amazing num- 
ber of delightful ways we can continue to 
keep them with us all the year! For in 
December, alas, even in California, 
strawberries are likely to be had only at 
luxury prices if at all. To the alert 
housekeeper, however, that is merely an 
incentive to “put up” jars and jars of 
the delectable fruit. 

Select small strawberries rather than 
big, fat ones. Progressive strawberries 
are good if you can get them; long and 
pointed in shape and small to medium 
in size, they are rich in flavor. If you 
are really lucky and happen to find some 
of the newer berries such as the Blake- 
more, recently introduced by the United 








A pril means strawberries 
in abundance for preserv- 
ing and jelly-making in 
most parts of the West. 
It means yellow loquats, 


mental trees, ready to be 

made into jelly. Photo- 

graphs courtesy Arm- 
strong Nursery Co. 


States Department of Agriculture, you’ll 
have something superb in the way of 
strawberries for their beautiful red 
color does not change when they are 
preserved. 

A soft or light-colored berry is not 
desirable for canning. If you can’t 
decide what type to buy when you see 
them in the market, get a box of each 
and take them home and stew with 
sugar, and you'll quickly be able to tell 
which is the best berry for your purpose. 

The day before you buy the berries, 
boil some clean white rags and dish 


| towels and hang in the hot sun to dry. 


Also get your jars ready by washing 
them in soapy water, rinsing through 
three hot waters and turning upside 
down on a rack in the wash boiler, with 
a few inches of water init. Be sure there 
is a rack in the bottom to keep them 
from cracking. If you are using glass 


| topped jars, put the rubbers on them 





GL 
BA 


and the glass lids in place with the first 
clamp holding them before putting jars 
in boiler. On canning morning put the 
wash boiler, with lid on, over the fire 
and let the jars be sterilizing in the hot 
steam while you are preparing fruit. 
Then proceed as follows: 

1. Wash berries. 

2. Drain them in a colander and hull. 

3. Put 8 cupfuls (2 quarts) of berries 
with % cupful of water in a big preserv- 
ing kettle over the fire and crush while 
heating fruit, but do not boil. 

4. When these berries are a pulp—in 
about 15 minutes—drain through cheese- 
cloth. (Save pulp and use for jam.) 

5. Put juice on fire again with 10 
cupfuls (5 pounds) of sugar. 

6. When sugar is dissolved and syrup 
boiling, add 32 cupfuls (8 quarts) of 
strawberries and bring to a boil again. 
Boil the ladle, with which you will dip 
them, right in with them. 

7. Turn your washboiler sidewise so 
that it steams over the burner on the 
right. Over the center burner set a 





three-inch-deep pan with two inches of 
water and a clean fork in it, and let 
water boil rapidly. 

8. Put lids and clean rags on table at 
left. 

g. Arrange dry newspapers on a table 
or in wooden boxes to receive the 
finished jars. 

10. When berries have boiled nine 
minutes, drop a jar lid into the pan of 
boiling water (if you are using the jars 
with metal lids) and then, with a cloth 
around your hand, lift a hot jar from 
the wash boiler and set it upright in the 
boiling water. (Be sure to put the cover 
back on the boiler.) 

11. Fill jars to within 34 inch of top 
with boiling fruit and wipe top of jar 
clean with sun-dried rag. (See page 38 
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DIFFERENCE! 


LEANLINESS in manufacturing ...quality of 

ingredients...nourishment...these are so 
important in spaghetti, macaroni and noodles, 
yet these products all /ook alike! But there 4 a 
difference, as you'll soon realize if you try GLOBE 
“Al” Spaghetti, Macaroni and Noodles! 


SAE 


1 Made in a big, clean, sunflooded mod- 
ern plant devoted exclusively to the 
making of GLOBE “AI” paste products. 


2 100% Semolina product made of 
hard Durum wheat and extra rich 
in body-building qualities, energy and 


nourishment. 










3 Controlled-drying process insures 

better cooking qualities. GLOBE “Al” 
Spaghetti, Macaroni and Noodles are 
never “mushy.” 


h EGG NOODLES {;, 


REI 

































Hes * ‘ a ae od © 29 
Real egg yolks go into GLOBE “Al” i Zz eo . 4 \@ 
Noodles. Just taste that good, rich G 6 * A SEMOLINA — iiss 
home-made flavor! ie ee ee re 

\ a om Manufactu ved az > ee 

“IF HE CARRIES THE GLOBE ‘Al’ LINE f* - prea | GLOBE Pata oe 

... HE'S AN ‘Al’ GROCER!” \ Pgh Ae 

a 2 gee ft e 


GLOBE GRAIN & MILLING COMPANY iii ie 
A California Industry serving California Housewives ee 
through California Grocers for over Forty Years. 

LOS ANGELES + SAN FRANCISCO - SACRAMENTO 
SAN DIEGO - COLTON + OGDEN 





GLOBE “Al” PRODUCTS 
MAKE “Al” COOKS 
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BUILD UP 
CHILDREN'S 
ENERGY 
MOTHER! 


New Type Hot Breakfast aids 
greatly in renewing daily the 
energy used in school work or play 


How Wheat and Toasted i 

Malt in delicious newhot ——~ 

cereal entice a childto = {> 
1% « 








eat energy food instead 
of dainties at breakfast 


HAT you feed 
achild at break- 
fast, science now re- 
veals, may be more 
important than 
food given at any 
other time of day. 
America’s three 
leading author- 
ities on diet now 
reveal that foods 
more rapidly turn 
to energy during 
the active hours when the mind and body are 
using energy. That foods are stored up in the 
form of fat, when the body is resting. When it 
makes no call for an energy supply. 

A normal child burns up in a day twice as 
much energy as does the average grown-up. 
Dainties at breakfast are not enough to replace 
this energy. Hence a child requires a good sub- 
stantial breakfast. 

There is one hot breakfast food especially 
developed to produce energy quickly. Within 
a short time after eating. It is called Malt-O- 
Meal. It contains nourishing Wheat and 
toasted Malt, in delightful form. 


This new type food supplies a substance that 
nourishes the muscles. Actually renews them. 
Fortifies them against a child’s endless activity. 


Doctors recommend Malt-O-Meal as an en- 
ergy food in the diets of normal and under- 
weight children or adults, nursing mothers, and 
during pregnancy and convalescence. 

This marvelous food costs less than one half a 
cent per serving. For one package of Malt-O- 
Meal cooks up to eleven pounds of food. Cooks 
in 2 to 3 minutes. Takes no more time to pre- 
pare than the coffee. 

Adopt this new energy food at once, Mother. 
See your child respond quickly. With more 
energy. Lack of this may drain vitality. Start 

serving Malt-O-Meal promptly. 
nye Grocers now have it. 
. Get it now on special intro- 
aac, ductory offer that saves you 
fia more than one half. See cou- 
\=z37 pon below. Accept at once. 


MALT-O-MEAL 


pom certs ete eateaieate | 


Save 14c to 17c on Package of Malt-0-Meal ; 
—Pay only 10c with this coupon—at grocer’s , 
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i] 

t 

' i} 
9 PRE. 6. ansasesscsoessicssesconsies 1 
i] I 
i Address........ t 
log; Ss i] 
i Céty..... on Di caste capthienssvenmdiaie i 
1 Grocer's Name iaineaibdcieaisedeNlesiiei hisbaidlaiainaietiindbiieianse lieing : 
Ie PIII. “c.-cisistincindinacsnncpipctpeuenslidenbicitenaiahpenaianstastilaenssiaasadl i 
! To Retailer: Mail coupons to Campbell Cereal Co. 1 
! Northfield, Minn. for redemption. This offer expires ' 
1 Sept. 3ist, 1934. ] 


Strawberries 


(Continued from page 30) 


12. Slip the boiled fork under the lid 
in the hot water, being careful not to 
touch the underside of the lid with any- 
thing but the tines of the fork, and set 
it on top of the jar. 

13. Adjust clamps and set jar on 
newspapers to cool. Turn glass topped 
jars upside down, but not the other 
kinds. 

Any juice left make into jelly. This 
method of canning strawberries can be 
used with equal success for all other ber- 
ries and for cherries. Preparingthe syrup 
with the juice of the fruit gives the pack 
a darker, richer appearance and flavor. 

Strawberries come under the head of 
fruits deficient in pectin. If you want 
to make jam or jelly with them you will 
need to add pectin in some form. The 
quickest and easiest way is to use the 
liquid fruit pectin from the grocery 
store. 


STRAWBERRY JAM WITH PECTIN 


7 cupfuls of sugar 
¥% bottle of liquid fruit pectin 
4% cupfuls of cut berries 


Use fully ripe berries; cut the big ones 
in quarters and the smaller ones in 
halves and measure after cutting, not 
before. Measure sugar and prepared 
fruit into a large kettle, stir and bring 
to a full boil over the hottest fire. Stir 
all the time it is boiling and boil hard 3 
minutes. Remove from fire and stir 
in liquid pectin. Skim if necessary, and 
dip the hot fruit at once into glasses. 
(See instructions below for preparing 
glasses.) If you have some sweetened 
juice left over make it into jelly by 
bringing it to a boil, adding a table- 
spoonful or so of pectin, boiling half a 
minute and pouring. Paraffin both 
jelly and jam at once. 


STRAWBERRY JELLY WITH PECTIN 


4 cupfuls of juice 
7% cupfuls of sugar 
1 bottle of liquid fruit pectin 


Use the potato masher to crush the 
berries to a pulp or put them through 
the food chopper. Put pulp into 
doubled cheesecloth, squeeze out the 
juice and measure and put on to boil 
with the sugar. Bring to full, rolling 
boil and add pectin. Bring to boil 
again and boil hard exactly 44 minute. 
Remove from fire, skim and _ pour 
quickly. Paraffin at once. 

I like to use small fruit jars rather 
than glasses for storing jelly, sealing the 
jars tight as in ordinary canning. 
The flavor of sealed jelly remains 
fixed indefinitely while that of jelly in 
glasses merely covered with paraffin is 


STILL ihe 


way toa man’s 
heart.. ~*~ 


Deliciously prepared food (old 
fashioned as the idea might seem 
to be!) is still the way to a man’s 
heart! And, no single food stands 
a girl in such “good stead’ as 
White Star Tuna. For here is a 
food delicacy that costs no more 
than ‘“‘staple’”’ foods; yet can be 
easily and quickly prepared in so 
many, many ways .. all delicious. 


19 Proven Recipes 


Contained in 
**The Romance of Tuna.’’ 


Tuna Loaf (Hot) 
Tomato Surprise 
Tuna Encore 
Moulded Tuna Salad 
Tuna Loaf (Chilled) 
Tuna Croquettes 
Tuna Sandwiches 
Tuna Timbales 

Tuna Cocktail 


Tomato Stuffed with Tuna 
Tuna with Noodles 

Creamed Tuna “a la King’ 
Peppers Stuffed with Tuna 
Tuna Salad in Vegetable Ring 
Toasted Tuna Sandwiches 
Tuna Baked in Shells 

Tuna “a la Newburg” 

Tuna Cosmopolitan Salad 
Rolled Tuna Sandwich 


Write for your copy of this Free 
Booklet to the Van Camp Sea 


Food Co., Inc., Terminal Island, 
Calif. 








said to deteriorate after a few months. 
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STRAWBERRY SUN PRESERVES 


Put 2 cupfuls of strawberries over the 
fire in a saucepan and mash while heat- 
ing until they are a pulp. Drain 
through cheesecloth. Heat juice; add 


16% cupfuls (4 quarts plus 4 cupful) of 


sugar; bring to boiling; drop in 16 cup- 
fuls (4 quarts) of washed, drained and 
hulled strawberries; boil for 15 minutes; 
lift berries out onto platters or shallow 
baking dishes, pour syrup around them 


and set platters in hot sun for 3 days, | 
covering them with panes of glass; take | 
in every night. When berries are plump | 
and syrup is thick like molasses, pack in | 


sterile glass jars, and seal. No further 
sterilization is necessary, with such a 
high sugar content. Left over syrup 
may be made into jelly, as directed 
above. 


STRAWBERRY JELLY WITH PLUM OR 
APPLE JUICE 


In case you wish to make strawberry 
jelly without adding commercial pectins 
you will have to combine the strawberry 
juice with some fruit juice rich in pectin, 
as that of plums or apples. To obtain 
apple juice, pour 2 cupfuls of water over 
4 or 5 cupfuls of finely chopped, unpared 
apples and cores. The apples must be 
tart, not mellow. Boil rapidly for 20 
minutes; strain through 4 thicknesses 
of cheesecloth. Put pulp back in the 


pot, pour another pint of water over it | 


and boil and strain as before, then mix 
the two extractions. 

To obtain plum juice, heat the fruit 
with a little water while mashing it; 
boil about 15 minutes, or until it is soft 
and pulpy, and then strain through 
cheesecloth. 


PREPARATIONS THE DAY BEFORE 


Wash jars or glasses (I prefer jars) 
and put in boiler with lid on to keep 
them clean. 

Wash straining bag in clean, soapy 
water, rinse through five waters, then 
boil in clear water and hang in hot sun. 

Make all the above preparations the 
day before you expect to make jelly. On 
jelly day proceed as follows: 


1. Wash strawberries; stem them and | 


put on to heat in acid proof kettle, 
mashing constantly to break up the 
cells. Do not boil. 

2. Put pulp to drain through closely 
woven bag while you do your morning’s 
work. 

3. Take the jars from the boiler and 
put them in the oven to sterilize and 
dry out over a slow heat. 

You are now ready to make your 
jelly. Use proportions given below and 
multiply for larger quantities—but do 
not try to make jelly in large ‘“‘batches.” 


1 cupful of apple or plum juice 
2 tablespoonfuls of lemon juice 
1 cupful of strawberry juice 
1% cupfuls of sugar 
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TO KEEP YOUR HOUSE 



















NEW-LOOKING, LONGER 


—use paints that last 


Everyone likes the clean, “new look” of a freshly- 
painted home. And what a disappointment it is 
when the paint starts to “go” a few months after it 
has been put on! Make certain that this will not 
happen to you. When you paint the outside of your 
house this summer insist on paints that you know 
will /ast— Fuller Paints. Carefully made, of the best 
materials, by the west’s largest paint manufacturers 
—Fuller Paints /ast. It’s only because that’s been 
demonstrated, overa period of 85 years, that Fuller 
Paints are today the choice of the west. Sold by 
leading paint dealers and Fuller Paint Stores 
throughout the west. 





FULLER PURE PREPARED 
PAINT 


Fuller Pure Prepared Paint is the high- 
est-quality, all-purpose exterior “house”’ 
paint. It lasts! It is the cheapest protec- 
tion you can buy at any money. Wide 


choice of colors. 


FULLER PAINTS 
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(Continued on page 43 
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Prepared by INA M. FISHBACK, Salem, Oregon 


Hear the Tillamook Dairy Maid 
announce more prize winners, 
NBC Woman's Magazine of the 
Air, Fridays, 11:10 a. m. 


“Chicken salad, yes, but chicken 
* salad that is different! My guests 
never fail to compliment me on it.” 
With the Tillamook recipe booklet 
you can prepare many satisfying 
and delightful dishes that cost 
less, for Tillamook Cheese is still 
selling at a remarkably low price. 
Use the coupon below. 
Tillamook is a country-made cheese 
that wins prizes for quality in 
competition with cheese from all 
over the United States. It is made 
in their own cheese kitchens by 
dairymen of Tillamook County, 
Oregon. You get it just as it leaves 
these kitchens; never re-cooked or 
re-worked. 


* _— 


or 
TILLAMOOK 


on every slice 


Food values of 
nearly 5 quarts 
of milk in 
every pound 







WRITE FOR PRIZE RECIPES 


T1iLLAMooK Dairy Mam, Tillamook, Ore. 
Send me the recipe for Tillamook 
Chicken Salad contained in the 36- 
page booklet of prize recipes com- 
piled by Miss Genevieve Callahan. 
This is FREE, of course. 


Name 


Address Im34 











| 
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All About Spring Lamb 


by BERTHA E. 


Nor long ago, I remarked 
to a friend of mine who knows good 
food and who has lived in California for 
some time, that lamb tastes so much 
better than it used to taste; and without 
hesitation she replied, ‘““That is because 
you are living in California and eating 
California lamb!”’ As I ride through the 
country and see the large herds of sheep 
and lambs, I feel confident there will be 
enough lamb in the markets to supply 
the demand! 

For over four thousand years lamb 
has been used as the principal meat food 
in Asia and Asia Minor. From sacrificial 
use the lamb became the most used of 
all animals for food. 

Lamb is the young animal; when only 
six or eight weeks old, it is quartered and 
these quarters are sold whole. The price 
is high, but the delicious tender morsels 
are worth the price. Young lamb is 
usually roasted and served with fresh 
mint sauce and green peas. 

Older lamb is separated into quarters 
and the quarters are cut into smaller 
portions; according to the new standard 
retail meat cuts adopted by the Pacific 
Livestock and Meat Institute, the hind- 
quarter is separated into the leg and 
loin, while the forequarter has the breast, 
rib chops, shoulder chops and neck, be- 
sides the large shoulder itself. A dealer 
in lamb once told me that he preferred 
a shoulder or any part of the forequarter, 
considering it much sweeter in flavor. 
The objection to the forequarter for a 
roast is that it is hard to carve into nice 
slices. It is often boned and rolled, but 
some of the flavor is lost. The old saying 
is true, ‘‘Nearer the bone, sweeter the 
meat.” 

Older lamb, called mutton, or ‘‘mou- 
ton” in French menus, may be roasted 
or boiled. England has always been 
famous for her mutton, and we read 
much of “Boiled Mutton with Caper 
Sauce.” One old book says, “Mutton 
boiled without Capers, gives me the 
Vapours!”’ Caper Sauce is usually 
served with boiled mutton. The sauce 
is made like a white sauce, using the 
broth instead of milk, and capers are 
added. 

I like to suggest that occasionally a 
leg of lamb be roasted and not carved— 
not even cut into—until it is cold. It 
may then be served with hot gravy and 
vegetables. You will be surprised at the 
flavor and juiciness of the cold slices, 
which sometimes look so pink that you 
almost fear the meat was not sufficiently 
cooked. Such color shows only that the 
juices have not escaped. 

In choosing lamb, trust your market 
man to tell you truthfully that the meat 


SHAPLEIGH 


has hung for at least three weeks since 
killing. Lamb may be excellent in flavor 
but if cooked too soon after killing it 
will be tough. 

A leg weighing between five and six 
pounds is a good size for a small family. 
After washing the meat (and I mean 
washing in water) wipe it dry on a 
clean towel; cut six gashes about half 
an inch long, three on upper and three 
on under side of leg, and into each gash 
press a slice of garlic, two beans of garlic 
being sufficient for the entire leg. Rub 
all over the meat a little thyme, mar- 
joram and rosemary, or any one of these 
if you do not have all three. Place meat 
on a rack in the roasting pan, sprinkle 
salt over the meat, and put a small fresh 
bay leaf under it. Place meat in a hot 
oven (500°), and cook until the fat in 
the pan begins to brown, basting with 
the fat. Reduce the oven heat to 300°, 
and if needed to keep meat from brown- 
ing too quickly, add enough boiling 
water to cover bottom of pan. Baste 
with the liquid often, and each time 
sprinkle: a little salt over the meat, in 
order that both the meat and the liquid 
to be used for gravy may be well sea- 
soned. It will require two hours of cook- 
ing for a leg this size. Remove meat to a 
platter and make the gravy in the same 
pan in which the meat was roasted. It 
may have been necessary to add water 
several times; if so, the liquid remaining 
in pan may be thickened with flour 
mixed until smooth with a little cold 
water. 

Two tablespoons of flour will be about 
right; do not have the gravy too thick. 
After adding flour cook the gravy for 
I5 minutes. Season to taste with salt 
and pepper, and strain. If there is a 
large amount of fat, and no water was 
added during cooking, turn off the fat, 
and return three tablespoonfuls of it to 
the pan; add three tablespoonfuls of 
flour and stir until it is browned, then 
add two cupfuls of boiling water. Season 
to taste, cook fifteen minutes and strain. 
The gravy is then ready to be reheated 
when the cold lamb is served. A cloth 
wet in boiling water, wrung out until 
quite dry, placed over the meat when 
cold, will keep it moist until carved. 
Of course, the lamb and gravy may be 
served at once, very hot, but do try pre- 
paring it in advance and serving the 
meat cold, with the hot gravy. 

Currant, or any acid jelly may be 
added to the water with which the lamb 
is basted, or to the gravy after it is 
made. The jelly gives a delicious flavor 
and improves the lamb. 

Instead of using the entire leg for 
roasting, have the butcher cut off slices 
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from the thick part, one half inch thick. 
These are lamb steaks, or cutlets of 
lamb, and are broiled for two or three 
minutes under the flame or in a hot 
frying pan. The flavor is improved if 
the slices stand for an hour in a marinade 
having a bean of garlic in it. As you 
know, a ‘‘marinade’”’ is a mixture of oil, 
vinegar, salt, pepper, and, in this case, 
garlic. Drain steaks from the marinade 
before cooking. 

For a small roast to be served at a 
“company” dinner, there is no better 
piece than a “rack” of lamb, that name 
being given to the loin which is usually 
cut into chops. If the butcher chops the 
bone off almost to the eye of the chop, 
and trims the back bone away, it is an 
easy roast to carve. Cut between the 
bones, and each person is served with a 
thick chop. Thirty to forty minutes in 
a very hot oven (500°) is sufficient time 
for this roast. Do not serve thickened 
gravy; merely use the juices in pan, 
strained and seasoned. Or serve a fresh 
mint sauce and currant or plum jelly 
with it. 

As you know, the choicest lamb roasts 
are a “crown” ora “saddle.” The crown 
is made by using all the r7b chops on each 
side of the back bone; the saddle has all 
of the Join chops on each side of the 
back bone, but not split down the mid- 
dle. Your butcher will make either roast 
if you let him know the day before you 
wish to use the roast. But he may not 
tell you how each roast should be carved. 
A crown is cut as described for a “rack 
of lamb.”’ The saddle is cut in long slices 
parallel to the back bone, then at right 
angles to this cut, another is made sep- 
arating the chops. 

As to vegetables to be served with 
lamb, either potatoes or rice, turnips 
in some form, and of course green peas 
are always associated with spring lamb. 
A pretty combination is to fill turnip 
cups with buttered peas. The small 
white turnips are pared, boiled, and have 
centers removed. Peas are then put into 
these little cups. Carrot dice, buttered, 
may be used in place of the peas. New 
potatoes, left whole, buttered and sprin- 
kled with finely cut mint are also deli- 
cious in the spring, and very appetizing. 

The forequarter of lamb may be 
roasted ‘‘as is,” or boned and rolled; 
with this a stuffing is good. Or the bones 
of the leg are left on, and the shoulder 
blade removed; the boned part is then 
stuffed and sewed into the shape of a 
duck, to give the cheap fancy roast 
“Mock Duck.” Wash and scrape the 
shoulder blade and place it at the rear 
where a duck’s tail would be—and the 
duck is even more life-like! 

The breast of lamb is not used as often 
as it might be. It is a very inexpensive 
cut, usually not over ten cents a pound. 
Roasted and served with fresh vege- 
tables it is very appetizing. The taste is 
improved, I think, if a small amount of 
bread stufhing is placed in several gashes 
made in the breast. Season well, roast 
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as good as you saf 
I'll let you go- 
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~ That's plain silly to 
eat me when you 
could be eating 

those marvelous yammy 

PUEFED GRAINS. mmm 

put they're good ! You 


just oughta | 
try em. 



















And the wolf said 
those PUFFED GRAINS 
were the best cereal 

he ever tasted. and 
he just thanked me 

and thanked me for 
telling him about €m 
and Politely let me go- 











They’re twice-crisped — twice as delicious, the 
new Puffed Wheat and Rice 


Just taste the new Puffed Grains. How amazingly crisp. How flavory! How different 
from all other cereals. Yet flaky and dainty as Puffed Wheat and Rice are, they're 
richly nourishing. To induce you to try Puffed Grains we're offering, free, a beautiful 
Carlton silver-plate teaspoon in the modernistic Mansfield pattern. This graceful 
spoon is made and guaranteed by the makers of America’s finest silverware. To 
get it fill out instructions in coupon below. The Quaker Oats Company. 








The Quaker Oats Co., 525 Market St., San Francisco, Calif. 


of each), for which please send me the Carlton silver-plate teaspoon free. 
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Enclosed are the tops from 2 packages of Puffed Wheat or Puffed Rice (or one 














“The more 
he listens 
the hungrier he 
gets” 





Rice KrisPIis are a favorite with 
youngsters everywhere. The way 
this delicious cereal crackles in 
milk or cream always tempts 
the appetite. 


Kellogg’s Rice Krispies have 
all the nourishing goodness of 
toasted rice. Flavor no other 
rice cereal has. 

At grocers in the red-and- 
green package. Oven-fresh in 
the WAXTITE wrapper. Made by 
Kellogg in Battle Creek. 


Listen!— YW 





| in a hot oven (450°) about forty minutes, 
| and serve it on a bed of chopped but- 
tered and seasoned spinach. Or sur- 
| round it with mounds of buttered turnip 
| cubes, carrot dice, and small white 
| onions boiled and buttered. 

| There is no better dish than a cas- 
| serole of lamb, and the forequarter is 
| the piece to buy for it. The neck of 
| lamb makes the best broth; the broth 
| seasoned, with a little milk or cream 
/and a little cooked rice added, and 
| served in cups, is an excellent broth for 
children, elderly people and invalids. 


CASSEROLE OF LAMB 


3 lbs. of forequarter of lamb 

3 tablespoonfuls of flour 

1 teaspoonful of paprika (may be 
omitted) 

2 tablespoonfuls of drippings, oil, or 
bacon fat 

1 small onion, chopped 

















2 cupfuls of boiling stock (water in | 


which the bones were cooked) 

1 cupful of tomatoes, or 2 fresh toma- 
toes 

16 teaspoonful of salt 

1g teaspoonful of pepper 

2 carrots, cut in fine strips 

12 small white onions, left whole 


Wash and cut lamb into inch pieces, | 


free from bone and fat. 


Roll these | 


| pieces in the flour mixed with paprika. | 


Put bones over the fire with cold water | 
to cover. When drippings, oil, or bacon | 


fat is hot, fry in it the onion, being care- 
ful not to burn the onion. Add meat, and 
stir and cook until meat is browned. 
Remove the meat to a casserole, and 
pour over it the boiling stock and the 


| tomatoes. Add salt and pepper, cover | 


| strips, Julienne style. 
Drain and add to the cas- | 
| serole. Peel and parboil the onions until | 
| soft, but not so soft they will lose 


Drain from water, and | 


vcus DOG BOOK FREE 





casserole and bake in a moderately hot 
oven (375°) for one hour. 


Wash and scrape carrots, and cut into | 


Parboil for ro 
minutes. 


their shape. 
place ina frying pan with one tablespoon- 


| ful of butter and two tablespoonfuls of | 


sugar. Cook over a low flame until the | 
onions are delicately browned. Season | 
with salt and pepper, and add to cas- | 
serole fifteen minutes before serving. 
Always ask your butcher for any 
bones which he may have removed from 
the lamb. These bones make a broth | 
which has a good flavor even if it is not | 
very rich. This broth is so much better | 
to use for gravy or sauces than is water. | 





Be Tis a dood ideas 


to make book jack- 
ets of cellophane. 
Covers so made are 
tough and mois- 
ture repellent, and 
the title can al- 
ways be easily read. | 








F coat: 


Ir husbands suddenly decided to 
cook all family meals, we freely ad- 
mit that they would probably devise 
some strange dishes. But you can be 
sure of one thing — there would be 
a bottle of A. 1. Sauce on every table. 








For this thick, rich sauce is man’s 
favorite seasoning on steaks, chops, 
fish, and eggs. Husbands always de- 
mand it in restaurants ... and are 
pretty sure to grumble when they 
don’t get it at home. Wise wives 
cook the savory flavor of A. 1. Sauce 
into stews, casseroles, and cream 
sauces ... always serve it with such 
man-pleasing dishes as baked beans, 
hash, and roasts. Why not try it? 


Recipes with every bottle. FREE—write 
for free sample bottle of A. 1. 


G. F. HEUBLEIN & BRO. 
Dept. S-4 
Hartford, Conn. 


'M A WHOLESOME RELISH @& 































WHY WAIT TILL I GET 

SICK? SEND FOR IT NOW! 
DO YOU KNOW how to feed and keep 
your dog WELL—preventive measures 
symptoms and treatment of diseases? 4 
All are explained in GLover’s 48 page 
Doc Book. Special Bulletins on 
many important subjects having todo 
with care and treatment of Dogs, 
Cats, Rabbits and other anionale—ss00 
Wine H CLAY GLOVER GO., Inc. 
Box 40, 119 Fifth Avenue, New York City 


GLOVER’S 


IMPERIAL 


ANIMAL MEDICINES 

















For safe and easy teething 


DR. STEDMAN’S 
TEETHING POWDERS 


They are the most effective medi- 
cine for restlessness, feverish- 
ness and irritability. Guaranteed 
free from any harmful ingredient. 
Your druggist 
can supply you. 












JAMES H. STEDMAN, England 
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A TOILET 





YOU DON'T | 1 

oy Strawberries 
| (Continued from page 39) | 
| 


| 4. Measure sugar into a pan and put |}: 
| it in the oven to heat; stir every little | |: 
| while so it will not brown. 
| 5. Measure apple or plum juice and 
put it on to boil in a shallow vessel, 
because all water used to get the juice 
out of the fruit must be boiled out be- 
fore the juice will “jell.” Boil plum 
juice about 10 minutes; boil apple juice 
15 to 20 minutes or until it is three- 
fourths its original volume. (Measure 
by marking depth of juice in pan before | 
starting to boil.) Boil very rapidly. If 
you have more than one quart, use two | 
pans. |= 
6. Measure plum or apple juice, add 
cup for cup of strawberry juice and 
bring to a boil together. 
7. Boil for 5 minutes; add the sugar. | 

(Close the oven door on the jars or 
| glasses in the oven after you take out 














Sani-Flush 





cleans closet bowls 
without scouring 


Be sure to get a package of 
Snow Flakes—the light, flaky 
soda wafers you like with fruit or 
milk. They’re in the red package, 
you know — and they’re oven-fresh! 









SANI-FLUSH removes 
stains, rust and discolora- 









tions from the toilet bowl. | the sugar. The jars must be hot and Each package has a wax wrapping, 
Keeps the porcelain glistening like | dry for jelly.) inside and outside, to keep out 
a china dish. Sani-Flush eliminates | © Meteo asthe syrup boils up after | moisture and keep 7 the delicious true 
i i | add: “hia . Besi hat, 
all scrubbing and aaa You | adding sugar, begin to make the test for wheat Savor. Besides: ts 
don’t h h th 1 h |: Snow Flakes are sure to be 
Ont Reve te tomen the Carset wes | jelly. If two drops form and do not , 
your hands | few: P ps eae oven-fresh because there’s a 
, a, ; : | fall from a cold spoon, or if it will form | [jpeeda Bakers bakery near- 
Sani-Flush is not like ordinary | a solid span between the tines of a fork, | by. (It’s just a little distance 


cleansers. It is made to clean | it is ready to pour. from oven to grocery store. 
toilets. Follow directions on the | g. Set hot jars in boiling water, pour | And that counts!) 
can. Sani-Flush purifies the hidden | and seal exactly as directed for canning; | You'll find the 
toilet trap. No other method can | or, if using glasses, set in boiling water, — mre re 
F ; | ; | thrifty family-size 
do this. Sani-Flush removes the | pour, and cover with parafhn. package of Snow 
cause of toilet odors. |  Itis really wise to make a test glass of | Flakes areal 1934 


| jelly before cooking up the entire! yalue—at your 
| amount of juice. Puta little in a saucer | grocers. 
| to cool; when cold, if it is tough you | 
have used too little sugar; increase ™ 
sugar to 4% cupful to each cupful of sis 
juice. If jelly is too soft, reduce amount 
of sugar or add lemon juice—2 table- 
spoonfuls to each cupful of juice. Never Don’t ask for crackers —say 
make more than one extraction from | 
berries. Use the pulp to make jam. 
And here’s a postscript for you who 
have a loquat tree or two in your yard. 
The easiest way to make loquat jelly 
is to follow the recipe that is given in 
the booklet of directions for using 
liquid fruit pectin. Here is another 
well-tried recipe for it. 


It is also effective for cleaning 
automobile radiators. Sold at 
R grocery, drug, and hardware 
"Ad stores, 25c. The Hygienic 
Products Co., Canton, Ohio. 
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‘‘Hammer them In’’ 
The new 


Moore 


Aluminum Push-Pins 
To Hang up things 

Easy to insert Won t mar walls 

6 for 10 cents Ask your dealer. 

MOORE PUSH-PIN CO., Philadelphia 












LOQUAT JELLY 


FIREPLACE Wash, take seeds out, chop fruit up | 


that Circulates fine and put in kettle with water sufh- 
the Heat cient to cover. Bring to boil and boil | 


until tender. Some experts boil it | 
Now—a fireplace that heats every corner of - ar 
the room and connecting rooms. Providesliv- | several hours. Strain juice off through 


ing comfort in cool Spring and Fall days—cuts x : eS " 
heating bills. Only heat required in mild cli. | fine strainer or one thickness of cheese 
mates and for summer camps. Burnsany | cloth. Put juice over fire in large pre- | 
fuel. It is a double-walled metal form around : : ° 

which masonry is easily built. Costs but little | serving kettle; boil for fifteen minutes, 


more. Write for details. State ifforhomeor | = ieee 
cup-~ana or eat Means, then add %4 cupful of sugar to every | 
cupful of juice. Let boil up and test for 


Heatilator Co., 554 E. Brighton ‘ , 
jelly with the fork test as directed for NATIONAL BISCUIT COMPANY 


Avenue, Syracuse, New York | 
| strawberry jelly. Pour jelly into hot, | a 
| dry, sterilized glasses and paraffin when | Uneeda [ss] |= Fe) kers A 
a Leseeaed | 


cool. Store in a cool dark place. 
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Lentheric Folding Lipstick, Blonde, Medium, 
Brune or Auburn. In Black Enamel Case, $1.00 


Unfolding , Seauty 
for You! 


Among the exquisitely lovely creations 
of Lenthéric—renowned among Paris 
Parfumeurs—is the Folding Lipstick. 
The modern case of gleaming black, 
swings open to reveal a creamy-tex- 
tured permanent lipstick that brings 
an allure of living color to your lips! 


Lenthéric 


Parfumeur 
245 Rue Saint-Honoré, Paris 761 Fifth Avenue, New York 


| 
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Liquid Nail Polish 


OR Those Who Demand QUALITY 
rather than CHEAPNESS! 
50¢ per set everywhere—4 shades... 


GLISSEN COMPANY 407—3875 Wilshire Blvd., 
Gentlemen: Los Angeles, Calif. 
] Send me two trial bottles of GLISSEN in shade® 
checked. | enclose 10c to cover mailing 
_] Send me prepaid a set of GLISSEN Polish and 
Remover, in shade checked, | enclose 50c. 
Natural ( Medium 1 Dk.Med.(Rose) DDeep(Red) 


Name Address 
City State SM-6 
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REMOVING OUR HANDICAPS 


Are you ill at 


ease in meeting people? Do you dread 
being left alone at parties? Self-con- 
scious? A recent questionnaire covering 
a large group of women brought out the 
fact that many of us are concerned with 
the problem of being able to meet 
strangers gracefully, graciously. In 
these competitive times, we are all 
aware of how much may be gained or 
lost in that first important contact with 
other human beings, and how helpful it 
is to be able to win the approval of 
others. And after all, why be dull and 
unattractive, when you can just as well 
have a rich, mag- 


You can be so 
charming that 
others will like you 
instantly, feel at 
ease, happy in your 
presence; but like 
anything else 
worth while, it re- 
quires effort. 

The first task is 
to win your own 
approval because 
obviously it is dif- 
ficult to convince 
others that you are 
charming if you do 
not believe it your- 
self. This does not 
mean conceit 
which is, after all, 
only a camouflage 
for an inferiority 
complex, but simply an honest belief in 
your capacity to learn, to improve. 
When you really believe in yourself self- 
consciousness disappears because you 
are no longer concerned with yourself. 
You put your mind on others, you 
become natural, which is the very key- 
note of charm. 

To help you arrive at the point where 
you have poise and graciousness, let us 
get right down to bedrock and discover 
what your estimate of yourself rests 
upon. If there is something that is 
making you self-conscious, let us remove 
it. I wish I could condense charm into 
a little pill for you, something that you 
could take, and a few hours later, you 
would have poise, and charm, but it 
isn’t like that. Charm has to grow in 
so many ways. Charm means effort. 
Effort in finding your handicaps, and in 
removing them. No one can do this for 
you, and all I can do is to make sugges- 
tions that may start you in the right 
direction. But isn’t it fun, this business 





These faces are exactly alike, showing how ‘two 
types may be developed by use of accessories 
and hair arrangement. 
on round lines makes one’s face look rounder 


of building a personality? How much 
better than being an echo of someone 
else! 

Often the very tall, or very short, or 
overweight persons develop an exag- 
gerated sense of their handicap. Tall 
girls become embarrassed when meeting 
short men, sometimes even doubling 
themselves up like question marks in an 
effort to appear shorter. While you 
cannot actually shorten your height, you 
can make yourself appear shorter by a 
careful study of line and color. Take the 
space from the top of your head to your 
feet for instance: you can cut this in two 
by wearing a jacket 
and skirt in con- 
trasting color, or a 
tunic if you prefer. 
Anything with a 
horizontal line will 
make you appear 
shorter as you will 
see if you will make 
a few experiments. 

It is a mistake to 
sacrifice posture in 
order to shorten 
your height. Good 
/ carriage 1s an ex- 
pression of a poised 
and expanding per- 
sonality. Did you 
ever notice on the 
stage how a weak- 
ling, a failure is al- 
ways shown in the 
role of a stooped, 
shifting figure? If 
you want to impress others favorably 
hold your head high, not with arro- 
gance or conceit, but with the joy of 
knowing that you are a distinct per- 
sonality with endless possibilities for 
expressing charm. 

Perhaps you are short and topheavy, 
and you long to look smart, slender, 
youthful. Try wearing clothes with 
simple unbroken lines, a coat dress for 
instance in a dark shade with hat and 
accessories to match. Strong bright 
shades enlarge, while dark soft shades 
slenderize. There are many other types, 
and each one can be dramatized through 
line and color. And how sadly we need 
it! Have you ever noticed in public 
places how few women are becomingly 
dressed? Often the woman with three 
gowns is better dressed than the woman 
with fifty, so it is not a matter of expense 
but of intelligent selection. And that 
applies to undergarments too. The con- 
sciousness of a soiled shoulder strap, or 
ill fitting foundation garments often 
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brings a tense expression to the face that 
blocks the way for charm. 

Then there is the matter of odors. 
Did you ever go into a stuffy room, and 
notice that in a very short time, you 
became accustomed to the stuffiness? 
Our sense of smell sometimes tricks us, 
so let’s take every precaution against 
unpleasant odors. A daily bath made 
luxurious by a scented water softener is 
indispensable, but in addition do carry 
with you and use frequently, one of 
those convenient compact deodorants. 
It will not take any more room in your 
bag than a lipstick, and it will save you 
many an embarrassing moment. So 
often business men have urged me to 
write about deodorants and unclean 
nails so that their employees might bene- 
fit. Perhaps males have a particular 
aversion for these two details, but in any 
case let’s add a deodorant to our beauty 
tools, and keep our nails immaculate and 
glistening with polish that compliments 
our personality. 


AN OLD BEAUTY SECRET 


The power of pleasing odors to make 
us charming and glamorous is a beauty 
secret that interesting women have used 
since the beginning of time. Unfor- 
tunately the art of using perfume to 
dramatize our personalities is something 
that has been sadly neglected, and what 
a charm opportunity we have in per- 
fume! 

A beautiful fragrance is an appeal to 
the esthetic. It can exhilarate you 
for perfume has a tonic effect on the 
nerves, and on your mind and imagi- 
nation. There is a perfume that brings 
you the fragrance of the out-of-doors- 
it has the freshness of wet woods at 
dawn, or a meadow at twilight. There is 
another that is daring, and lends a 
positive captivating quality to your 
personality, and there’s a fascinating 
legend about another concerning a 
young Mandarin whose bride grew ill 
with a strange malady, and as she be- 
came weaker she murmured a last wish 

—to hold a Lotus, sacred flower of 
Buddha, and symbol of eternal beauty. 
But, says the legend, it was winter and 
no Lotus bloomed, so the young Man- 
darin ordered a Lotus carved out of 
gold, and he himself set about preparing 
a perfume. Although the fair one had 
ceased to breathe, when the magical 
beauty and the mystic fragrance of the 
Lotus touched her lips, she breathed 
again. And so if perfume may bring 
love back to life in this charming legend, 
may it not do so again and again—such 
is the magical charm of the golden Lotus, 
which you will find in some of our 
modern perfumes. 

Do you know how to select a_per- 
fume so that others will be more 
aware of your charm than of the lovely 
fragrance? To do that you must know 
your type. Are you the graceful, fem- 
inine type—do you look well in ruffles 
and pastel tones? Or are you the intel- 
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JANE FROMAN 
Lovely Singer of 7 Star Radio Revue and Ziegfeld Follies 


tells why 50¢ Lipstick is offered 
to you for 10¢ 


“AT FIRST’, writes Jane Froman, “I was skeptical that such a 
fine lipstick could be obtained for only 10¢. Then I learned 
why this amazing offer is being made by the makers of LInIT— 
to introduce the remarkable Linir Beauty Bath to those who 
had not already experienced its /wstant results in making the 
skin so soft and smooth. I bought some LINIT; enjoyed the 
sensation of a rich, cream-like bath; and sent for a lipstick. 
When it came, I was no longer dubious, but now carry it with 
me everywhere. I could not wish for a better lipstick.” 

Just send a top of a LINIT package and 10¢ (wrapping and 
postage charges) for EACH lipstick desired, filling 
out the handy coupon printed below. 
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LINIT 4s sold by 
grocers and department | Y | 
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CORN PRODUCTS REFINING COMPANY, Dept. SM-4, 
P. O. Box 171, Trinity Station, New York City 


Please send moe......... lipstick(s). Shade(s) as checked be- 
low. I enclose........... a LINIT package tops. 
0 Light 0 Medium 0 Dark 
Mari cod drantdusaaisnacaevaaretess uscduwneah i sidedeareniersvelterdmonsatoremacueaeene 
THIS OFFER pe PETE PP NY OAT RAMMED ree! SEIT 
good in U.S.A. 
only and expires 
Sept. 1, 1934 Gim...:... ee nS ON Ce © 














Be Charming 


A BOOKLET 
“The Smart Point of View” 
WITHOUT COST 





a 3 
MARGERY WILSON America’s author- 
ity on Charm. Personal adviser to eminent 

—* women of society, screen and business. 


A Finishing School at Home 


Just what impression do you make? Grade yourself 
with Margery Wilson’s ‘‘Charm-Test’’, This interest- 
ing self-analysis chart will be sent on request, with 
the booklet, ‘‘The Smart point of View’’—to acquaint 
you with the effectiveness of Margery Wilson's per- 
sonalized training by correspondence. In your own 
home, under the sympathetic guidance of this dis- 
tinguished teacher, you learn exquisite self-expression 
—how to talk, walk, how to project your personality 
effectively—to enhance your appeal. Margery Wilson 
makes tangible the elusive elements of Charm and 
gives you poise, conversational ease, charming man- 
ners, finish, grace—the smart point of view. 


To receive the Booklet and the 
“Charm-Test”’ write to 
MARGERY WILSON 


1148 FIFTH AVENUE, 70D NEW YORK, N. Y. 








For Baby’s Tender Skin 


Caticura Taleum 


Medicated and pure, it prevents chaf- 
ing and assures Baby’s comfort. 


Price 25c. Sample free. 
Address: **Cuticura,” Dept. 11K,Malden, Mass. 















find it easier to begin with the little finger 
instead of the thumb. 





Manes Your 


Skin As 


smOOTH 


As A Baey's! 








To 
protect 
your skin and 
give a perfect 
make-up...use... 


BEA UTIFIER 


This unusual powder base beautifies the 
skin NATURALLY because it refines the 
pores and protects the skin from sun, wind 
and dust. It provides a flattering velvety 
base to which your powder and rouge adhere 
perfectly. 

DRAMATIZE your beauty with this mar- 
velous wholesome product of early Colonial 
days. It takes years from vour age and adds 
glamour and attractiveness to your beauty 
» almost like magic! 

Colonial Dames Beautifier is endorsed by 
Barbara Lenox 


At all better dealers, or write— 


Colonial Dames Co. Hollywood, Calif. 
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lectual type, or perhaps the artistic? I 
have a fascinating leaflet on types, and 
a very romantic one on perfumes, which 
will be helpful to any one who wants to 
acquire charm, and who doesn’t? A 
stamped self-addressed envelope is all 
that is necessary to obtain this. I also 
have some suggestions for correcting 
gray hair in case you’re interested. 
Now let us make a practical applica- 
tion of what we have learned so far. 
Imagine that you are invited to an 1m- 
portant party where most of the people 
will be strange to you. You will want to 
wear a costume that dramatizes your 
best points, and subordinates your bad 
ones. You will want to have sinless 
teeth, and hair, and all twenty nails. 
You must protect yourself from every 
possibility of awkwardness. And now, 
how is your attitude toward others? Do 
you feel shy and small before important 
people? Did you ever realize that they 
have probably felt shy and small, and if 


they have overcome it and seem assured, 
then that should prove that you also can 
overc>me your self-consciousness. After 
all, we are just a group of human beings 
wearing different labels, and different 
costumes, and no matter how austere or 
important persons may be, you may feel 
sure that just beneath the polished sur- 
face, they are just sensitive human be- 
ings, finding protection in aloofness or 
superiority, or sometimes like a cactus, 
they put out stickers to fend off intrud- 
ers. Never let such a person disturb 
your poise. Usually the sharper the 
barb the more tender the marrow. 
Remember that others put the same 
interpretation on us that we put on 
ourselves. They take their cue from us. 
No one can control the smoothness of 
her life from without, but we can control 
our reactions to anything that happens 
tous. This is poise. Does this help you, 
and do you like it? I’d love to have your 
reactions. Your letters are welcomed! 





Better Beds for Western Homes 


(Continued from page 18) 


than I can describe them here. You 
probably wouldn’t read that technical 
discussion, anyway! 

There is one grand recent develop- 
ment in mattress building—the tuftless 
innerspring mattress is now an unquali- 
fied success! I can speak with authority 
on this subject, for I have not only seen 
them made, but I have been sleeping on 
one of them for several months. It’s 
a grand bed, just as comfortable and 
luxurious feeling as it looks—and that 
is saying a great deal, for that smooth 
top makes a marvelous-looking bed. 

I said the tuftless mattress is a recent 
development. Don’t let that word 
“recent”? make you at all dubious, for 
tuftless mattresses have been very 
definitely in the market here in the West 
for the past five years. As a matter of 
fact, they have been selling here ever 
since 1915, but until recently the price 
was very high. Now they are within 
reach of all of us. It is reassuring to 
know that the tuftless mattress has been 
thoroughly tested in western homes, 
and that it is found actually to improve 
with use! 

Before you settle on a low-price inner- 
spring mattress in preference to a more 
expensive one, stop to consider the 
relative life times of the two. Mattress 
manufacturers naturally make inner- 
spring as well as springless mattresses to 
sell at various prices, and they admit 
frankly that the lower priced ones will 
not hold up for as many years of thor- 
ough satisfaction as their better mat- 


tresses will give. You can count on 
anywhere from seven to fifteen or more 
years of use from a well-made inner- 
spring mattress—so divide the original 
cost by the years of service you expect 
from it, and you will have a different 
conception of the original cost. 

Both mattress manufacturers and 
mattress salesmen wisely urge that the 
innerspring mattress be reversed end 
for end once a week, in order to equalize 
the wear on it. In turning, be careful 
not to fold or roll the mattress in such a 
way as to break the springs that have 
been put in with so much care. Better 
get someone to help you with the turn- 
ing. In moving, see that the workmen 
do not roll up these mattresses, as they 
are prone to do. 

I asked salesmen in the bedding de- 
partments of several large department 
stores what information they would 
particularly like to have me pass along 
to prospective buyers. “Tell them that 
the innerspring mattress must be used 
on springs,” they urged unanimously. 
“And do tell them,” one young man 
added, “‘not to put the new mattress on 
top of the old one, with the mistaken 
idea of ‘saving’ the new one.” Don’t, 
for anything, be guilty of using a good 
new mattress on a broken spring. 

That matter of springs is of vital im- 
portance. Coil springs, either open or 
box type, are practically the only kind 
sold now. (Remember the old woven- 
wire type? They served as a sort of 
hammock for the mattress, but scarcely 
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deserved to be called springs.) Good 
box springs are certainly to be preferred, 
from the standpoint of cleanliness if 
there were no other reasons for their 
popularity—which there are. The neat, 
itailored appearance of these springs, 
their quietness, their deep soft but firm 
resilience with no side-sway nor sagging, 
all argue in favor of the box springs. 
| Whatever type you buy, don’t get a 
cheap one, for ‘“‘cheap”’ beds are a snare 
and a delusion, and invariably prove 
more expensive than the best. 

A word as to dimensions. The double 
bed is the most comfortable size for any 
individual. And here’s a suggestion: if 
you are in need of a new bedstead, how 
about buying a double bed to match 
exactly a good one that you already 
have? Then, if you are ever so fortu- 
nate as to have a very large bedroom, 
you can use the two double beds as 
twins, giving a very nice effect, and at 
least twice the comfort for each person 
that an ordinary twin-size bed ever 
gives. I know a delightful home in 
Carmel where two full-size spool beds 
are used in the main bedroom. It is a 
| charming and practical idea. It is, of 
| course, not always practicable to provide 
|a double bed for each person in the 
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Don’t lose a minute. Apply 
Unguentine at once. Stop the 
unbearable agony ; soothe and 
protect the seared area from / 
the air. Prevent infection, 
festering anda life-long scar. 
Buy Unguentine now. You'linever 
forgive yourself if you baven’t got it 
ly when you need it....for 
burns, cuts, sunburn, or skin 
infections. At all drug stores. 
















| see that they are full twin size, taking a 
| 37-inch mattress. 
I haven’t space here to talk about the 
| pillows, except to say don’t make the 
sad mistake of buying cheap, bunchy, 
|uncomfortable ones filled with poor 
feathers; or about the sheets, except to 
| say you'll be sorry if you buy them in 








Next Month: 


BEAUTY AIDS FOR THE 
TRAVELER | any shorter lengths than 108-inch; or 

| 
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about the blankets, except to say that 
New fashions and beauty aids suit- || ; 
able for traveling whether it’s a week 
end or around the world. Unusual 


|it is wise economy to buy big, soft, 
| fleecy, all-wool “named varieties.””’ We 
facts about hair, perfume and other | shall have to leave those important and 
items of interest to the beauty-con- || fascinating subjects for another day. 

24S = , | 

Seen eee | The ‘‘moderne” trend in furnishings 
|has invaded the bedrooms of western 


Ww fos y 7] AV FE homes in earnest. Certainly in these 
| strictly personal and private rooms one 
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% R A y 4 A | ep | may carry out decorating schemes that 
| seem a bit too daring or unconventional 
Oo R DANDR u ee t for the living rooms. You may even 


ositivel) like to design or build your own beds, so 


Marvelous, Positively Safe Liquid 
! 
Works Like Magis! far as the framework to support the 

You, too, can have gloriously beautiful hair, free from GRAY | opr; : ssis c : 
and DANDRUFF. | Springs and mattress 1s concerned. But 

Don’t loge your job or social position due to these handicaps. | do, I beg of you, in the interest of your 
Try the truly wonderful DOUBLE-ACTING liquid-Nourishine | health and di Jo ee RS OA GS I 
for Gray Hair and Dandruf. | health an isposition, invest in very 

lourishine is app ike a tonic—so easy to use. You get | ; > ' > r > ¥ 
SAFE and POSITIVE results. Your hair will become sort, | D€St Sleeping equipment you can find 
lustrous, with a natural appearing color that defies detection. | 1m your city. 
Nourishine is absolutely non-injurious to hair or scalp—is | is : 
positively beneficial. } 

“Nourishine’s tonic-like qualities make it the BEST hair | — 
preparation,’’ every user enthusiastically says this about | 
Nourishine. 

No matter what you have tried for gray hair or dandruff, 
forget past disappointments and try this absolutely different 
liquid. It is not greasy—does not rub off nor stain scalp or | 
linen. The one liquid imparts any color. You can easily prove 
it best for gray hair and dandruff. Try Nourishine now! | 

For better results use NOURISHINE SHAMPOO. Con- | 
tains no acids that hinder the action of Nourishine. 

Write for our free booklet, “Home Care of the Hair.’’ Con- 
tains helpful hints on the home care of permanents, marcels, 
—— dry scalp, describes coloring methods, etc. 

jourishine, $1.25; Shampoo, 50c, at drug and 
department stores or by mail, except in California, 
from NOURISHINE COMPANY, 939 S. Broad- 


way, Los Angeles. 'to rub your chromium plated and 
N 0 U R S H N E BEST FOR| nickel plated faucets and kitchen 
GRAY HAIR | equipment with newspaper until dry. 
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household. If you are buying twin beds, | 
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RUBINOFF 
and his violin 
continuously directing his new 
Roosevelt Dance Orchestra 


Dinner 7 to 9:30 p.m. Supper 10:30 to closing 


NO COVER CHARGE 


The 
ROOSEVELT 


B. Gordon Hines, Manager 


Madison Ave. and 45 St.. NEW YORK 


A UNITED HOTEL 
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Ser aside the first 
week in April for planting dahlia tubers. 
It is worth knowing-that dahlias should, 
if possible, be planted on a slight 
slope, so that we can look up into 
their smiling faces. A slope provides 
the necessary drainage, too. Give your 
dahlias a location that gets the full 
|morning sun but only a part of the 
| afternoon sunshine, for on very warm 
|days delicate varieties are likely to 
| scorch. 





> Free | To prepare the dahlia bed, spade the 





That Your Garden May Be 


Beautiful This Summer 
Through 


Keep the gay, colorful fresh- 
ness of early spring around 
your home throughout the 
summer by providing NOW 
the plant food essential to 
achieve that gladdening and 
gorgeous prospect. 


AMMCONIATED 


CALA-BONE 


BONE MEAL 


stimulates sturdy growth of grass, 
flowers, shrubs, and bulbs. It brings 
long-lasting nourishment to the grow- 
ing things that otherwise deplete the 
soil. Moreover, Cala-Bone is clean 
and odorless, and it is safe—no danger 
of “burning” from liberal application. 
Then too, it’s inexpensive; the small 
cost will repay you manyfold in 
gratifying results. 


Remember, neither hoe nor hose 
can restore a starved garden. Our 
leaflet tells the story —tersely. 


Pacific Bone Coal & Fertilizing Co. 
405 Montgomery St., San Francisco 
foto eon Meee Rs Nee eng ns x | 
} © Send me free sample and illustrated leaflet: | 
! “For Luxuriant Lawns and Gorgeous | 
I Gardens.”’ I 
| 1 
Sxuntekia Vien Sabie ston nea ai eens eee ae wie 


(NAME OF MY SEED OR GARDEN STORE OR NURSERY) 


i 
Clip this coupon and mailto: GARDEN DFPT 1 
Pacific Bone Coal & Fertilizing Co. 

| 


405 Montgomery St., San Francisco, Calif. 


| soil to the depth of a foot, rake over, and 
| remove all stones or weeds. Next place 
| stakes where you are to plant the tubers 
|—stakes about three feet tall are very 
| satisfactory. Leave about three feet 
between each two stakes, for when 
planted at this distance, the dahlia 
| plants tend to support each other. In 
|front of each stake dig a hole about 
eight inches deep, fill in for about four 
inches with a mixture of sand and good 
'garden loam, lay the tuber on top of 
| this, and then cover with the same mix- 
ture of soil. Leave an inch basin on the 
top in which water will collect. Water 
immediately after planting to pack the 
soil and to start immediate growth. 
Do not water them again until they are 
above the ground when frequent culti- 
vation should commence. So far as 
varieties are concerned, there is a wide 
selection from which to choose. Send 
for all of the catalogues offered by 
Sunset dahlia advertisers to aid you in 
making suitable selections. 


THREE VARIETIES OF DAPHNE 


Spindly and leggy shrubs should be 
removed from border plantings early 
this month and new ones purchased to 
take their places. Great improvements 
have been made over old varieties, which 
is an excellent reason for replacing poor 
ones. 

The daphnes are an interesting group 
of plants. The common Daphne odora 
has pink and white flowers, variegated 
leaves, and thrives in a sunny, warm 
location where the soil is not too rich. 
For the rockery, there is D. cneorum, 
known also as rock daphne and gar- 
land flower; it grows less than 12 inches 
tall, has rose-pink flowers, and blooms 

|from early spring to summer. While 
most of us prefer evergreens in our gar- 
| dens, we should not be prejudiced against 
the beautiful deciduous subjects we 
have in California. The deciduous 
daphne is D. mezerium. The flowers are 
rosy violet in color and they open before 
ithe foliage appears. The grandest 
thing about this plant is that after the 
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This Month in Your Garden 


for the Bay Region 
¥ OLSSON 


delicate flowers have dropped, beautiful 
red berries replace them. This variety 
thrives in ordinary soil and grows about 
four or five feet tall. 


PLAN FOR A CUTTING GARDEN 


Prepare beds and borders for small 
plants immediately. Although seedlings 
may not be large enough to set out into 
the garden just yet, the soil should be 
made ready for them. ‘Turn it over, 
adding peat moss and fertilizer. Plan 
for a “cutting bed”’ this year—a location 
where you can grow varieties for use in 
your home or to send to friends. You 
may screen this area from the rest of the 
garden with flowering shrubs or climb- 
ing roses if you wish, but that really isnot 
essential in a small garden. Many inter- 
esting color combinations can be worked 
out in such a plot—it will be a real test 
of your artistic abilities. Plant varieties 
to harmonize in type and in color with 
the rooms of your house, and select 
varieties so that combinations of two or 
three kinds will produce a pleasing effect. 
Among my favorite bouquets are French 
marigolds with blue ageratum, godetias 
in a dark bowl, snapdragons in varied 
colors, and lavender stocks with pink 
rose buds. You may plant seed of most 
annuals now—and if you will wait until 
late this month, you will be perfectly 
safe in sowing them in the open ground. 


PLANT GLADIOLUS NOW 


Plant gladiolus bulbs this month and 
enjoy their exquisite blooms all through 
the summer. In the border, a group of 
eight or ten bulbs of one variety makes a 
fine show, and try a few pink gladiolus 
in combination with blue delphiniums. 
At a garden club exhibit last summer, 
one of the outstanding displays was a 
basket of sprays of Spirea Fanhouttei 
with cut “glads” in salmon and rose 
tones. 

Cultivate, weed, and renovate the 
rock garden this month. The sooner you 
do this work, the better, for the roots of 
these tiny plants are anxious to receive 
the first rays of summer sunshine. After 
a thorough renovating, your rockery 
will cause you little trouble. Keep the 
weeds out and water the plants once or 
twice a week as the rains cease and the 
earth becomes drier. 

Order a flat of tuberous begonia seed- 
lings this month. ‘These have been 
started from seed sown in winter and 
will bloom from summer until late fall. 
They may then be dug and the tiny 
tubers stored for years of future bloom. 
One of our SuNsET readers has a rockery 
on a hillside planted entirely in trailing 
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begonias. They have been “in use” for 
five years and each year flower more 
abundantly than the preceding year. 

If your fruit trees are to feed you, they 
must be fed early this month. Cultivate 
them around the roots to a depth of at 
least a foot, incorporating a_ well- 
balanced commercial fertilizer according 
to directions for tree-feeding furnished 
by the makers. 

Clean the lawn of weeds, fill in the 
holes with rich soil, and seed over the 
bare spots. 


BUILD A LILY POOL 


It isn’t too late to build a lily pool! 
We have just acquired a new leaflet on 
the subject, called ‘“‘Concrete Lily Pools 
and Outdoor Aquariums,” which we shall 
be happy to send you for a three-cent 
stamp. It is illustrated with practical 
details which even amateurs may follow 
with ease. 


FLOWER SHOWS THIS MONTH 


An outstanding western flower show 
this month is the California Spring 
Garden Show, to be held on April 25, 
26, 27, 28 and 29, in the Oakland 
Exposition Building of that city. 

On April 11, the San Francisco Gar- 
den Club will hold its spring garden 
show at the Fairmont Hotel. Admis- 
sion, one dollar. Special attention will 
be given tothe artof flowerarrangement. 

The Garden Section of the Rockridge 
Women’s Club will hold their annual 
exhibit on April 17th at the Club House 
on Keith Avenue, Oakland. 

At Minert’s Station in the Ignacio 
Valley, the Mt. Diablo Parent-Teachers 
Council will hold their annual flower 
festival on April 21st, from noon until 
10 P.M: 

The California Garden Club Federa- 
tion will hold its annual meeting this 
year at Sacramento. The dates are 
‘ pril 20, 21 and 22. 

On April 21st and 22nd, in the Sac- 
ramento Memorial Auditorium, will be 
staged the Annual Sacramento County 
Spring Flower Show. 

Be sure to attend the free Tulip 
Show at the California Nursery Co., 
 iles, March 30 to April 8. 

The spring flower show of Woodland 
will be held April 20 and 21. The Stock- 
ton show is April 21 and 22. 

The tenth annual flower show held 
under the auspices of the Marin County 
Federation of Women’s Clubs will be 
held on April 25 in Fairfax Park 
Pavilion, Fairfax. This is one of the 
most artistic flower festivals of the Bay 
Region. Bizarre and unnatural exhibits 
have been eliminated so that exhibits 
are judged on the merit of quality and 
arrangement. 

Each spring Mr. and Mrs. W. H. 
Moore of Cherryland, Hayward, Cali- 
fornia, have a flower show in their own 
garden. This year, they extend a special 
invitation to all SUNSET readers to visit 
their beautiful outdoor living room. 
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NEW NICOTINE-OIL BASE SPRAY 


KILLS MORE 
GARDEN PESTS 
Quicker— 


YET 1S HARMLESS TO PLANTS 


ee TESTS have proved that Union Garden Spray 
kills more aphids, mealy bugs, red spider, scale, thrips, 
white flies, etc. 
Two Sprays in One 
It contains not only the highly effective Nicotine Sulphate, but 
also a special oil spray—in addition to other active ingredients which 
kill pests not affected by many sprays. 


Easier to Use 
You simply mix Union Garden Spray with water and it’s ready to 
use. The soap spreader is already added. It makes a fine, atomized 
spray which covers instantly and completely. Sure death to garden 
pests, yet harmless to plants. 
8 Ounce Bottle 5Oc (makes 8 gallons of spray) 
Special Union Garden Sprayer. . . . . . . 60¢ 


Get Union Garden Spray Today at... 

SAN FRANCISCO... The Emporium... Owl Drug Stores 
OAKLAND... Whitthorne & Swan...Owl Drug Stores 
SACRAMENTO... Orchard Supply Co. 
FRESNO... Hobbs-Parsons Co. 

—also for sale by other stores and all Union Service Stations, Inc. 


UNION GARDEN SPRAY 


“A GUARANTEED PRODUCT OF THE UNION OIL COMPANY 
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How I Grow Chrysanthemums 


A Garden Movie by Mrs. J. H. Meyer Jr., Berkeley, California 
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1. It is getting a bit late to 
start chrysanthemums from 
cuttings, but, nevertheless, | 
am passing along my method of 
; growing this flower. The rules 
‘ for feeding and disbudding the 
i plant can be followed this year 
; and the instructions for taking 
4 cuttings set aside for future use. 
Study illustrations carefully ! 


2. In late February or early 
March I start my cuttings. My 
method is to cut off soft tips 
from the new shoots of last 
year’s plants. Or, these may 
be purchased from a nursery- 
man. Cuttings should be five 
or six inches long. Remove the 
bottom leaves and pinch off 
half of each of the top leaves. 


3. Start the cuttings in coarse 
sand, using special boxes. Place 
the cuttings far enough apart 
to allow for transplanting. In 
mild climates, cuttings may be 
started directly in the garden 
in sandy soil. When this is 
done, be sure to protect plants 
from direct sunlight, or plant in 
a partially shaded situation. 


4. Water plants freely, partic- 
ularly when cuttings are root- 
ing. Damage done by lack of 
water when plants are young 
cannot be repaired later. Some 
gardeners advise watering with 
soapy water. It may be neces- 
sary to spray the seedlings for 
aphis, in which case use a mild 
nicotine sulphate solution. 





















































5. About the first of May 
transplant rooted cuttings into 
permanent beds in a sunny 
location. Plant with top roots 
an inch or two beneath the sur- 
face and far enough apart to 
allow for cultivation. Heavy 
soil, even adobe, is fine but 
chrysanthemums will grow 
in almost any soil in the West. 


6. Chrysanthemums are heavy 
feeders and should be fertilized 
during the growing season 
to encourage disease-resisting 
plants. In using any of the 
commercial fertilizers, be sure 
not to let them come in contact 
with roots or stems. Always 
follow directions given on the 
container and you will be safe. 


7. Plants should be staked be- 
fore they grow too tall, to pro- 
tect them from the wind. I 
use five-foot stakes and tie 
once to the main stem. Par- 
ticular tying is necessary where 
the plants have been pinched 
back to produce more than one 
blossom. In this case, tie each 
branch carefully to the stake. 


8. Watch out for insect pests. 
Water with full force of the 
hose to wash off red spiders. 
An all-round garden spray 
should be used frequently for 
aphis and other pests. The 
ready-prepared sprays are 
easiest to use. Follow direc- 
tions given on the container of 
spray material for best results. 
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9. When only one large blos- 
som to each plant is desired, 
carefully remove all side shoots 
from the main stem as they 
develop. Do not allow any 
off-shoots or suckers to grow; 
remove them so that all of the 
strength goes to the main stem. 
Study the arrows shown here, 
showing just what to remove 


10. If two or more blossoms 
to each plant are desired, pinch 
out the tip of each plant when 
about six inches tall. Allow to 
develop as many branches as 
blossoms are desired, removing 
others. Give each remaining 
branch,the same care as is 
given plants producing but one 
blossom. Study illustration. 


11. In September choose the 
finest bud at the top of each 
branch. This is usually the 
center bud. When buds are 
about the size of a pea, remove 
all other buds. As buds begin 
to show color, discontinue fer- 
tilizing; also discontinue water- 
ing from overhead, and carefully 
irrigate the plants instead. 


12. If plants have had sufki- 
cient care and plenty of water 
during growth, the buds will 
develop into large, showy blos- 
soms. After the blossoming 
season is over, trim back the 
plants but leave them in the 
ground to produce shoots for 
next season’s cuttings. Yours 
for better flowers.—Mrs. J.H.M. 
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Garden Club 


Federation 


(Continued from page 14) 


a diversified one, and it is moving 
forward consistently. The strength of | 
this organization has been welcomed by | 
such other groups as the California | 
Council for the Protection of Roadside | 
Beauty, for instance. The Federation 
is actively behind the effort to rid our 
highways of unsightly billboards, and 
the effect of this work is being in- 
creasingly felt. 

The Federation is sponsoring the 
idea of a State Landscape Engineer, 
a technically trained person who will 
have charge of the work done toward 
beautifying our highways, and taking 
care of our public beauty spots. It 
is backing up all legislation and en- 
forcement of such legislation as pertains 
to the protection of our native plants 
and wild flowers, and the preservation 
of our birds. 

An endowment fund is being estab- 
lished to further plant research in Cali- 
fornia horticulture. Genuine recogni- 
tion of the Federation’s efforts along this 
line has come, recently, through the 
turning over of the seeds gathered by | 
Dr. Joseph F. Rock on the expedition 
to the China-Tibet border, to be dis- 
tributed by the Federation to persons 
qualified to propagate the seeds and to 
keep accurate records of their per- 
formance under our conditions. In 
making this move, Dr. T. H. Good- 
speed, curator of the University Botan- | 
ical Garden that sponsored the expedi- | 
tion, gives ample proof of the esteem and | 
confidence he holds for this organization. | 

One of the most valuable things the | 
Federation has done, from the stand- | 
point of individual clubs, was the train- 
ing course for flower show judging. | 
This year, when the course was offered | 
for the second time, something new was | 
added in the form of a course for garden | 
judging. Flower shows being one of the | 
major activities of most clubs, the | 
problem of securing competent judges | 
has amounted to a veritable bugaboo. 

There is, of course, a program and | 
speakers bureau, to which member | 
clubs have access and various kinds of | 
assistance provided for harassed pro- | 
gram chairmen; there is a pilgrimage | 
committee which functions to obtain | 
permits for clubs desiring to see our 
finest gardens; and there is a lending 
library wherein are found many unusual | 
garden books and an exchange list of | 
some thirty-two horticultural maga- | 
zines, including the best from England, | 
Italy and South Africa, available to 
clubs and their members. | 

The Federation, besides its excellent 
monthly magazine, “Golden Gardens,” 
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WISH | COULD AFFORD TO FEED my 
FLOWERS THIS SPRING, DAD. U7 
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AREN'T THESE 
ROSES GREAT? 
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Vivid, luxuriant flowers onstrong 
stems . . . to surround your home with 
beauty all summer long. Your garden 
can’t give them to you if it’s half-starved. 
Don’t risk disappointment—feed Vigoro 
this spring. 

Such by-products as bone meal and 
manures supply a few of the 11 different 
food elements that growing plants need 
from the soil. But Vigoro supplies all of 
them, safely, and in scientifically balanced 
proportions, 

Vigoro is clean, odorless, easy to apply. 
New low prices on it this year. Only 4 lbs. 
per 100 square feet will bring quick, last- 
ing results. 

See your dill supply dealer now; get 


an | fe now a 
keep insects away 


Try to keep insects 
from getting a start. 
They are easier to 
kill when young. 

Spray flowers and vegetables early with ¥ 
**Black Leaf 40.” Kills insects both by 
contact and by fumes, and is quick-acting. 
No waiting for results with ‘‘ Black Leaf 
40.’’ Concentrated —a little makes a lot of 
spray. Sold everywhere. 


HAS MANY USES. ‘‘Black Leaf 40” is 
versatile. When sprayed on the lower 
branches of shrubs and evergreens, keeps 
dogs away. Kills insects on both plants and 
animals. Controls poultry lice and feather 
mites. Directions on labels and free leaflets tell 
how to kill various insects with” Black Leaf 40.” 


Tobacco By-Products & Chemical Corp. 


Incorporated Louisville, Kentucky 


GLADIOLUS Collectors overstock. Clean, Thrip free. 100 
all different, all sizes mixed $2.00. 20 large, all 
different labeled; or 30 large mixed $1.00 Postpaid. Fine var- 
ieties. No Checks or C. 0. D. No catalog. 


PAUL BRANDON 














Route 1 Bend, Oregon 






enough Vigoro to give a square meal to all 
your flowers and to your lawn. Be sure 
you get genuine Vigoro; look for the name 
on the container. There are six conven- 
ient sizes, from 12 ounces to 100 pounds. 
Made in California and IR, 
Oregon factories a 
for western soils 


NEW LOW PRICES this year 
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Beautiful para pr Gicdiie 
Quickly — Economically — Easily 


SWEDISH PEAT MOSS 


Swedish Peat Moss is superior. Check 

these outstanding advantages and insist 

that every bale of Peat Moss you buy is 

Swedish Peat Moss. 

1. It is vacuum cleaned, eliminating ex- 
cessive dust and fibre. 

2. It is light, fluffy and porous, never 
cakes, and can be used directly from 
the bale without breaking, grinding 
or shredding. 

3. More bushels of peat moss per bale. 

4. Higher water absorbing capacity. 
(Norte: Leading authorities state that 
the saving in water consumption 
more than pays for the cost of the 
peat moss.) 

@ 


Ask your dealer, or write to 


WILSON & GEO. MEYER & CO. 


Distributors 
__San Francisco, California 


|. Please send free booklet on building my lawn and 


garden with Peat Moss. 
Neme___ 


Address 
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... and speaking of 
WINDOW Boxes 


good seeds and the proper fertilizer are 
your chief allies in getting the effect you 
want—whether it's fragrance, color, deli- 
cacy or foliage. Choose ‘Best for the 
West" seeds, acclimated and adapted to 
Pacific Coast conditions, proven by 
actual tests. For soil nutriment use 
Morcrop Tablets. Heavy, bulk fertilizers 
are too strong for window boxes, apt to 
burn up the plants. The authorized 
Lilly's dealer in your community has a 
wide choice of varieties, such as: 
HELIOTROPE (Cherry Pie) 


Delightful fragrance. Easily grown from seed, 2 feet 
tall, free-blooming. Water freely while in bloom. 


LOBELIA (Trailing) 
A beautiful trailing variety with sky-blue white- 
eyed flowers. Strong-growing with continuous 
blooming habit. 


VIOLA (Tufted Pansies) 
CANDYTUFT (Iberis) 
NEMOPHILA (Baby Blue Eyes) 


TROPAEOLUM NANUM, 
(Dwarf Nasturtium) 
PETUNIA HYBRIDA (Rosy Morn) 
Befsure to get the Lilly's 1934 catalog 
from your dealer—also Lilly's Garden 
Paint Book for children—or write The 
Chas. H. Lilly Co., Seattle, Wash., 

Established 1885. 


MORCROP 


























Buy New Ever Green... mix it with water... 
and spray. Nothing to add. Kills most insects, 
worms, ants. Harmless to people and pets. Will 
not injure plants or blossoms. Buy it at drug, 
hardware, seed, flower, department stores. 
McLaughlin Gormley King Co., Minneapolis 


EVER GREEN 


SPRAY 











HEDGES 10 TIMES FASTER 


Works electrically. Cuts toughest growth easily. 
Skilsaw, Inc., 312 Omar 


Street, Los Angeles, Cal. 
Wat ‘ 


cuts 




















| has published two lists of plants known 
to be suited to California gardens and a 


gem. 


uplifting interests we can have in life,” 
says Mrs. Slosson. ‘Flowers were 


should share with the whole world.” 
And there you have the motive back 


of the California Garden Club Federa- 


within itself, but in its affiliation with 
the California Council for the Protec- 
| tion of Roadside Beauty, the National 
Council of State Garden Club Federa- 
tions, the American Horticultural So- 
ciety, the American Civic Association 
and the Royal Horticultural Society. 


Window Boxes, 


(Continued from page 30) 


For a House of Brown Shingles: Golden | 


Gleam Nasturtiums; Yellow Alyssum; 
Blue Violas; and Calceolarias. 

A Kitchen Window Box: Chives; 
Tarragon; Thyme; Rose Geranium; 
Rosemary; Lavender; Marjoram; and 
Sage. 

Pot Plants for a Succession of Bloom: 
Hyacinths; Schizanthus; Cinerarias. 

Drought Resistant for a Week End 
Cottage: Vittadinia; Nepeta mussini; 


Carnations (Chabaud strain); and Alys- | 


sum saxatile. 


Spring Bulbs Followed by Annuals; | 
| Snowflakes; Muscari; Freesia; Daffodils; | 
Narcissus. Plant mixed nemesias be- | 
tween bulbs, lift bulbs when through | 


blooming. 


Dwarf Shrubs for an Evergreen Effect: | 
Pimelea; Euonymus mycrophylla; Ver- | 
onica buxifolia; Cuphea; Cistus (all | 


varieties). 


On a North Wall: Felicia (blue or | 
pink); Saxifraga crassifolia; Heuchera; | 


| Violas; Primulas; Campanula sophylla. 
Fragrance Through an Open Window: 
Daphne cneorum; Dark Heliotrope; 


| Jonquils; Mignonette; Yerba buena. 
Old Standbys: (Inexpensive and satis- | 


factory). Ageratum (blue, grows 8 to 


12 inches); Browallia (amethyst, 1 | 


foot); Calendula (yellow-orange, 15 
inches); Candytuft (12 inches); Lobelia 
(blue, trailing); Mignonette (tinged with 
red, not particularly colorful, but blends 
well); Nasturtiums, of course; Nemesia 
(comes in dainty colors, 1 foot); Ne- 
mophila (Baby Blue Eyes); Pansies; Pe- 
tunias; Single Pinks (16 inches); Portu- 
laca (low growing); Sweet Alyssum; 
Virginian Stocks; Verbena. 

Editor's Note—Those of you inter- 
ested in growing succulents in the win- 
dow box may have a list of satisfactory 
varieties by sending a stamp to the 
Garden Department, SuNsET Magazine, 
1045 Sansome Street, San Francisco. 


world map of plant geography that is a | 


“Gardens are certainly one of the most | 


‘To Garden Success 


meant to bless us, but we should not be | 
content with a purely personal enjoy- | 
ment of them. They are a blessing we | 


tion, expressed not only in the activities | 
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2 STEPS 


Your soil as ‘‘living quarters”’ 
must store up f and moisture 
to be released as needed. 


Therefore, you should both 
(1) condition your soil and 
(2) provide essential plant food. 


GROZ-IT PULVERIZED SHEEP 
MANURE enriches your soil with 
humus and is guaranteed free 
from the weed seed and harmful 
fungus which come with ordinary 
barnyard manure. 


GROZ-IT ‘°5-10-4’> PLANT FOOD 
makes plants grow like magic! 
It provides the chemicals essen- 
tial to plant life which do not re- 
new themselves in the soil. Order 
a supply of both from your Garden 
Supply Dealer. In convenient 
sized bags at prices to please the 
thrifty. Send for free folder, ‘*A 
Proven Formula for Garden Suc- 
cess,’’ Growers Fertilizer Co., 108 
Davis St., San Francisco. 


GROZ-IT 
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PLANT FOOD 


FOR WESTERN GAROENS 



































M@ COMFORT 
AND QUIET 


M ELEGANT 
ATMOSPHERE 


M@ CONVENIENT 
LOCATION 


M@ UNEXCELLED 
CUISINE w2. 
M@ GARAGE IN 
BUILDING 
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BATH as low 
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ME San Francisco's Newest and 
Most Modern Downtown Hotel 


SIR FRANCIS DRAKE 
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this new-fype spray 


® Check Aphis right at the start 
by spraying your Roses with Gar- 
den VOLCK Spray. 

It also helpsprevent Rose Mildew, 
and leaves the foliage a clean, 
bright, beautiful green. 

Nothing better as an all around 
spray on Flowers, Shrubs, Vines, 
Trees and your garden in general. 
Kills many different Insect Pests 
and has wide margin of safety for 
the plants. 


Ask your nursery, seed, hardware, 
or fuel and feed store for the 
ORTHO Garden Pest Control 
Guide (or write direct to us). 





ORTHO BRAND 


| 
| 


| 





Garden News 


(GARDEN enthusiasts of Marin 


| County, California, under the leader- 


ship of Mrs. Helen Van Pelt, State 
Chairman of Garden Centers for the 
California Garden Federation, have 


SUNSET 


| 
| 


started work on a garden center where | 


local garden problems will be discussed 
and valuable garden statistics compiled. 
Here, all members of the community 
may come for consultation and to use 
the garden reference library. This will 
be the first county-wide garden center 
to be formed in the United States, and 
promises to be an important project. 
Any community wishing to promote 
such a center may communicate with 
Mrs. Van Pelt at San Anselmo. 

* * 

Cypress trees in Central California 
have become the prey of several in- 
creasingly destructive insect enemies, 
among which are the cypress webber 
and the cypress tip moth, both of which 
cause the foliage to become sear and 
brown. For the control of these insects 
a spring application of nicotine and oil 
spray is recommended by Dr. H. E. 
Burke, in charge of the Shade Tree In- 
sect Laboratory of the Pacific Coast. 

* * : 

On April 26, in Santa Monica, Cali- 
fornia, will be held the First Western 
Shade Tree Conference. Representa- 
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“Square Yard Test’’ 
and prove to yourself that 





GAVIOTA 


Northern California’s 


Own Plant Food 


roduces best results 


from YOUR soil 


@ Let the coupon below bring 
you a Free Sample of Gaviota, 
enough to feed a square yard of 
lawn. And enough to convince 
you that this beauty-bringing 
plant food... made for the soil 
of Northern California and no- 
where else... lets you make the 
most of your garden. 

Into the making of Gaviota 


KILLS ae Rakes tale . 
canoe CALIFORNIA SPRAY-CHEMICAL CORP. rs es ~~ sis Oregon, 2 have gone more than the right 
5G ra i a a ~ ‘es Sta S j 
15-G Shattuck Square, Berkeley, Calif. | fornia and other western states will be amounts of every food element 


SURE 
DEATH TO 


present to start a tree planting and tree 
saving movement for the Pacific Coast. 
* * 
The newest state garden club to be 
formed in Sunset Land is the federa- 
tion of eight clubs in Utah on January 


needed by plant life in this area. 
For into it has gone knowledge 
gained in nearly half a century 
of fertilizer manufacture. Gav- 
iota is right! 


20. This new federation hopes to be- ; 
come afhliated with the National Thus, you can buy Gaviota today... 
| Council in one year’s time. The an- on a, low prices... with the satis- 
faction of knowing that your garden 
a y g 


SLUGS, SOWBUGS 


SNAROL quickly rids your garden of 

snails, slugs, sowbugs, cutworms, ear- 

wigs, etc. It’s easy to use, harmless to 

plants, safe, longer lasting, more eco- 

nomical. Proved in a million gardens. 
LOWER 1934 PRICES: 

1% Ib. 25c, 4 lbs. 60c, 15 Ibs. $1.95 


Get genuine Snarol today at your local store. Write 
Antrol, Dept. 82, 651 Imperial St., Los Angeles, 


for free pest contro! pamphlet. a 
f “a 
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nual meeting will be held in May to 
coincide with the spring flower show of 
the Salt Lake Club, date to be an- 
nounced later. Besides co-ordinating 
the interests of the various garden clubs 
of the state, the associated clubs hope 
to promote a spirit of cottage gardening 
throughout Utah; to conserve wild 


flowers and birds and to encourage civic | 


about it later! 


More 


planting. 


and lawn will be as 
never before, if you 
aren’t already one 
of the thousands 
who insist on Gav- 
Now you may iota...Northern 
use it, too! California’s own 


t=_— Plant Food. 





New! Gaviota 
Swedish Peat 
Moss. Europe 
prefers it .... 





The Pacific Guano 
and Fertilizer Company 
2nd ‘at Hearst Ave., Berkeley, Calif. 
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Send me the free sample of GAVIOTA. 





TIGRI D IAS “Captive spirits of Aztec sun-dancers.” NAME 
12 bulbs direct from beds, perfect con- | 
dition, $1.50 prepaid. Six distinct shades and colorings includ- | 
ADDRESS 





ing rare white. 
SMITH’S TIGRIDIA GARDENS, 
5238 S. E. Malden Street Portland, Oregon. 


HOICE DAHLIAS, beattny strong 

roots guaranteed true to name. Write for price list. 
HAMILTON DAHLIA GARDENS 

North Bend King County, Wash. 


CITY AND STATE 

















to bend hat hooks and screw them to 
the under side of cupboard shelves to 
hold your cookie and biscuit cutters. 








ASPIRE. 550-374 
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T HIS page is being written on the sun 
deck of Furnace Creek Inn, Death Valley, California—a 
place that we have dreamed of visiting ever since we came 
to Sunset Land. Although there are excellent pamphlets 
available describing this famous desert, we want to record 
a few notes about it while the sand is still on our pen. We 
had always pictured Death Valley entirely as a land of 
moaning sands but such is not the case. This is the land 
of contrasts—everything from two-mile-high mountains to 
below-sea-level salt pools; weird mud-pie canyons to blos- 
soming creosote bushes; airplane landing fields to baby 
burros. According to former secretary of the interior, Ray 
Lyman Wilbur, there are 500 varieties of plants here not 
to be found elsewhere, but so far we have located only 
ten—all of which indicates that we have considerable 
exploring yet to do. Of the several roads leading into 
Death Valley, the two recommended are the toll road over 
Townsend Pass, and the valley road via Baker and Death 
Valley Junction. We took the latter and found it very 
easy driving despite the hundred miles of gravel, and ten 
little streams to ford—or rather, one little stream to be 
forded ten times. Accommodations range from de luxe 
hotels to comfortable tourist cabins and there is plenty of 
room to camp. 


One of the happiest features of this desert trip was the 
delightful drive down the San Joaquin Valley, so beautiful 
in its flowery spring dress. Somehow, we have always been 
partial to the interior valleys of Sunset Land, from the 
Yakima in the north to the great Salt River valley of 
Arizona, and on all of our inland Pacific Coasting trips we 
make it a point to collect garden notes and building ideas 
that appiy specifically to valley conditions. It was in 
Bakersfield that we learned of an excellent 75-page garden 
book recently compiled by the horticultural department 
of the Kern County High School, a book that should be 
useful to you who garden under conditions similar to those 
of Bakersfield. We were so impressed with the little 
volume that we asked Harry Holmes, the instructor, if we 





might offer it through Sunset. He was good enough to 
grant the permission, so if you want a copy send us 
seventy-five cents and this garden book will be yours. 


The Joshua tree is the clown of the desert. He squirms 
around getting into all sorts of ridiculous poses and fran- 
tically waves his long arms and legs in a grotesque dance 
as illustrated in the sketch on this page. He is very little 
good, doesn’t even make good fuel, but he stands his 
ground brazenly, bristling with indignation when anyone 
comes near him. He is not a tree at all but a member of the 
old and respected Yucca family. The: Mormon pioneers 
christened him “Joshua” because his twisted branches 
seemed to point the way to their Promised Land. In spite 
of his biblical name, Mr. Joshua Tree is a renegade, but, 
even so, we like him. He seems to say, “Look at me—I’m 
having a good time even if conditions here on the desert 
aren’t exactly ideal. You could have a good time too if you 
didn’t take yourself and your surroundings so seriously.’ 


Before we left on this Pacific Coasting trip, a bit of verse 
entitled “‘Desert Night’’ came to us from Margaret Wheeler 
Ross, Poet Laureate, Arizona Federation of Women’s 
Clubs. The word pictures that Mrs. Ross painted in this 
poem appealed to us so much that we brought it along 
in order to read it in its proper setting. We want to share 
it with you. 

“The mountains have put on 
Their robes of midnight blue, 
And settled down to sleep 
Beneath the sky; 

The moon, in gold beret, 

Is coyly peeping through 

The shirred and ruffled clouds 
As they drift by. 

The cowled and cassocked palms, 
Like cloistered monks 1n line, 
Recite nocturnal Mass 

With rustling breeze; 

And droning insect choirs 
Before a hidden shrine, 
Religiously intone 
Responsories.” 


It is, of course, getting a bit late to plan a trip to Death 
Valley this season for the desert should be visited during 
the months of winter and early spring—from November 1 
to May 1 preferably. The next few months, however, 
mark the big vacation time in other parts of Sunset Land, 
hence during the next few issues of this magazine you will 
find many pages devoted to camping trips and travel tips 
—everything from making a sun bath shelter for your own 
back yard to “Camping With a Little Fresh Heir’’ in the 
High Sierra. These practical vacation notes were all sent 
in as a result of our request for such material in the Feb- 
ruary issue. In fact, we received several hundred more 
stories than we can possibly use this year and many excel- 
lent contributions had to be regretfully returned. Now that 
our files are so packed with your inspirational ideas we 
promise to fill your forthcoming jaunts and joy trips full of 
enthusiasm and fun. 


With a swish of her magic wand, Lady Spring has 
changed all Sunset Land into the Land of Happy Vaca- 
tions. Let’s take a “Roamin’ Holiday!’ Let’s go exploring. 
As usual, your all-western magazine will point the way. 

Lou RicHaRDsoN 
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(Warre has become, in modern decoration, ‘‘the 
noblest color of them all!’’ Not the cold, solid white of 
a pure-food demonstration room, but, rather, white in its 
many delicate variations of tones and shadings. 

Decorators find the best expression of white in floor 
coverings in white marbleized linoleums, such as the dis- 
tinctive new PABCO pattern shown in this natural color 
photograph . . . a rich blend of “off-white” shades, impos- 
sible to obtain in any other floor covering material. 


And, here’s a surprise for you . . . it’s the easiest floor 


THE PARAFFINE COMPANIES, INC. 


Los ANGELES 


SAN FRANCISCO PORTLAND 





Photographed in natural color 


Che CNew Vogue of (White. 


to take care of that you’ve ever owned! The factory-finish 
of wax gives a protective coating against stains or wear, and 
this coating is easily maintained indefinitely by simply wiping 
the floor occasionally with PABCO Self-Polishing Wax! 

Any authorized PABCO floor applicator will gladly 
show you this radiant new PABCO pattern . . . and many, 
many more. No wonder linoleum is being used as the 
ideal foundation for the decorative scheme in every room 
in the house! If you do not know a PABCO dealer, write 


our nearest office for the name of one close to you. 


us. 
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PABCO LINOLEUM 
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The reasons women give 


for preferring Camels 


WomMEN seem to want three things in a cigarette— 
that it doesn’t make their nerves jumpy, that it is 
mild without being flat, and that it has a fine flavor 
they don’t tire of. That is why they like Camels. 
“T never tire of Camels’ taste nor do they get on 
my nerves,” says Mrs. J. Gardner Coolidge, 2nd. 
“Camels are smooth and rich and certainly prove 
that a cigarette can be mild without being flat or 
sweetish,” comments Mrs. Thomas M. Carnegie, Jr. 
“The mild taste of Camels is always delicious,” 
says Mrs. James Russell Lowell, “and they never 
get on my nerves which I consider important.” 
Of course it is important. 
No one wants jangled nerves. 
Smoke Camels and you will 
appreciate why Camel pays 
millions more for its tobaccos. 
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I like Camels best 
because they are rich 


and mild and don’t 
make me nervous.” 


MRS. POWELL CABOT 
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“JI thoroughly enjoy 
smoking a Camel— 
it relaxes me—and I 
don’t tire of their taste.” 


MRS. HAMILTON FISH, JR. 
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“There must be better 
tobacco in Camels be- 
cause I never get tired of 
their smooth, rich flavor.” 


MRS. ADRIAN ISELIN, Il 


















CAMELS ARE MADE FROM FINER, MORE EXPENSIVE 
TOBACCOS THAN ANY OTHER POPULAR BRAND 











